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REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT --- 


TevAMATING oo. scone 


VARIABLE SPEED DRIVE 


CONTINUOUS 


__.. SAUSAGE 
STUFFING 
MACHINE 


Vacutiume Coiliolled 








PE 








This unusual machine represents a dis- 
tinct advance in the science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


18000 Ibs. 
per hour 
using single horn 











ADVANTAGES 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum 





* Improved product appearance 

* Quickly and easily cleaned 

* Economical to operate — easy to maintain 
* 

Write for Illustrated Absolute safety 


Brochure No. 9845 * Easy installation 
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Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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Every processor should 
read these important reasons 


for curing bacon with 
PFIZER SODIUM CYCLAMATE 



















Recently the Meat Inspection Division of 
he USDA issued a memorandum permitting 
he curing of bacon with sodium cyclamate. 
ith USDA acceptance established, the ques- 
ion remains: are there sufficient practical rea- 
ons for you to switch to curing with sodium 
yclamate? 


Weat Pfizer know that you, the meat packer, 
ill derive important benefits from this new 
uring ingredient. 


Probably the most vital consideration is cost 
specifically, the cost of handling curing in- 
redients in your plant. Consider the fact that 
ne hundred pounds of Pfizer Sodium Cycla- 
ate has the sweetening power of three thou- 
and pounds of sugar! It’s easy to see that you 
an realize substantial savings in handling 
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costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that is clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. 


Quality Ingredients for the 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 
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150 to 300 hogs 

emmereleeg 


With. 


Newly designed low cost equipment is now avail- 
able which makes CO, immobilization practical for 
the processor slaughtering 150 to 300 hogs per hour. 

CO, immobilization is a vast improvement over 
the old time-consuming and costly methods. Profits 
and labor savings are increased through better blood 
recovery and by minimizing trimming losses from 
bloody meat, “stuck” shoulders and internal bruises. 

CO, immobilization is humane, clean, efficient, 
economical. For more detailed information on CO, 
hog immobilization in your plant, call your nearest 
Pureco representative, or write to the address below. 


PuReco ag 


Pure Carbonie Company 


A Division of Air Reduction Company, Incorporated 
150 EAST 42ND STREET, NEW YORK 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
4 





Ovisioner 


Telephone: WHitehall 4-3380 


15 W. Huron St., Chicago 10, Ill. 





CONTENTS 


The Back Door Again 

An editorial questioning the desirability of 
requiring non-federally inspected plants to 
meet elevated processing standards to qualify 
for carcass grading. 


Southern Plant Solves Capital Needs ... 22 
Mississippi slaughterer enlists help under a 
county program to expand industrial enter- 
prise in the area and builds a needed plant. 
News of the Industry 

What's happening in Washington, the state 
capitals and North, East, West and South of 
importance to the meat industry. 

Military Faces New Feeding Problems .. 25 
Dispersion to meet atomic warfare, global 
land and sea commitments and rocketry call 
for development of new meat and other 
foods. 

Beef Marketing Efficiency Improved .... 28 
Armour keeps the rough cuts and excess fat 
in the packing plant and supplies retailer 
with only the merchandisable product. 
Meat Board Reports 

NLSMB tells of research and merchandising 
work to help meat. 

Market Summaries 

All Meat, page 44; Processed Meats and Sup- 
plies, page 45; Fresh Meats, page 46; Pro- 
visions and Oils, page 47; By-Products, page 
48; Livestock Markets, page 51. 

The Meat Trail 

News about personalities, companies and ac- 
tivities in the meat packing industry. 
Classified Advertising 

Recent Industry Patents 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

ROBERT KULAR, Associate Editor 

GUST HILL, Market Editor 


EXECUTIVE STAFF 


THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 











Published weekly at 15 West Huron St., Chicago 10, Ill., U.S.A., by The 


tional Provisioner, Inc. Yearly subscriptions: U.S., 


$6.00; Cc ’ Oa 
Foreign countries, $8.00. Single copies, 30 cents. Copyright 1959 by 


National Provisioner, Inc. T mark registered in U.S. Patent Office. 


VOLUME 141 JULY 11, 1959 NUMBER 2 A pen 
"2 


e 


as second-class matter October 9, 1919, at the Post Office at Chicago, fly 


under the act of March 3, 1879. 


THE NATIONAL PROVISIONER, JULY 11, 1 














sell them with 


Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


CURONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products ... improves color appeal . . . pro- 
tects flavor... reduces shrinkage .. . shortens curing time 


available in bulk, and as CURONA WAFERS — 
premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY, INC. 
é/. )180 Madison Ave., New York 16, N.Y. 


Please send FREE working samples of: 

(1 CURONA POWDER (1 CURONA WAFERS 
NAME 

COMPANY. 

ADDRESS 


fice. 


Chicago, tr WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N. Y. 
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Which Spice? 


American Spice Trade Association 


82 


Myristica Fragrans Houtt* 


Here is a flavor that is sealed in by nature 
... one of the reasons sausages made with 
Natural Spices have the same smooth, savory 
flavor at the breakfast table as they do when 
they leave the sausage plant. Naturally oc- 
curring antioxidants and other protective 
materials give Natural Spices the stability 
required to maintain the product’s flavor 
during distribution, store life and a final 
re-heating at home. It’s as true today as it 
has been for centuries ... when you make 
a high quality sausage, you meed Natural 
Spices. 


You Cont Improve on Nature 


S3aWwLNn. 


WALL STREEA, 


NEW YORK 5, iN. 
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You control portions ... NOW 3 CONTROL TENDERNESS 


2s. Steak after steak after steak! 


CONTINENTAL CONTROLLED MEAT TENDERIZER 


No unnatural taste, no soft, mushy meat with Continental 


«+. gives steaks, chops, even utility cuts used in meat dishes 


Controlled Meat Tenderizer. The balanced combination of the inviting appeal and firm, even texture your customers 


three enzymes in Continental Tenderizer gives you complete want. Only Continental—the triple-action tenderizer—acts 
tenderizing up to—but not a grain beyond—the point of | on ALL 3 parts of the meat for complete tenderization. 


perfect texture. Pasteurized for bacteria control; defrosted steaks store 


This unique new tenderizer actually IMPROVES good meat _ safely at 40°-50° up to 3 days! 


YUNNING 


YOU’LL BE FAMOUS FOR YOUR STEAKS! 


Continental Controlled Meat Tenderizer has been accepted for use in 
rmment meat packing establishments in accordance with 
Meat inspection memorandum #226 


Technical service and data on Continental Tenderizer available 
Gnywhere in the U.S. 


FOOD LABORATORIES, INCORPORATED 


315 NORTH FRONT STREET, PHILADELPHIA 6, PA. 
Write Wire or Phone Department N-1 
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“BOSS” dehairers are built in sizes to fit 


your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 





No. of 4” Method of 
Belt Scraper | Charging and 
Stars Discharging 


Capacity 
Per Hour 





No. 121 Upper Shaft u 
BOSS 20-6 point— Continuous 
i U-Bar Con- 
Universal Lower Shaft Feed 
Dehairer 20-10 point veyor Fe 





No. 150 
BOSS ; Hydraulic 
Hydraulic 12-4 pole | conte til 

Dehairer 
BOSS Hydraulic Grate Dehairer 





No. 46-B 
BOSS R Mechanical 
Grate 12-4 point Grate Lift 
BOSS Grate Dehairer Dehairer 








~ 


No. 35-A Steideal 
Baby BOSS 12-4 point 


Wy) a Dehairer Grate Lift 
y) A & ots 11-3 point Manual 


Dehairer Grate Lift 


























Baby BOSS Dehairer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


“The Cincinnatian” 


THE Cocina wurers SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Approved for | ie in Federally inspected 


: Sole Manufacturers of the Fam 


FLAVOR-LOK 


VITAPHOS FinsTSpicr Pa 


VITA-CURAID : (living (+ mifiti HOU, Fd 
TIETOLIN : 


SEASOLIN 
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YOU PICK THE WINNER 


EVERY TIME WITH... 


CUDAHY =>) CASINGS 


PUT “YOUR BRAND’ OUT FRONT IN THE WIENER DERB 





The odds are all in your favor to roll up sales and boost profits when you use Cudahy sheepo 
pork casings for your wieners and franks. Cudahy Casings are tested for strength to minimi 
casing breakage ...to keep production rolling smoothly. Cudahy Casings are tested again f 
uniformity to give your product a plump, pleasing appearance. 

Your franks are bound to be a favorite with consumers, for Cudahy sheep and 
casings let the smoke penetrate deeply to produce a much richer flavor...and they sedli 
all the juicy goodness. 


we 4) Cudahy searches the world to bring you the finest selection of natural casings... 
fi] different kinds of beef, pork and sheep casings from the four corners of the glo 7 


THE CUDAHY PACKING COMPA 


OMAHA, NEBRA 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausf 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate & 
age — thereby reducing casing costs. 


THE NATIONAL PROVISIONER, JULY 11, 





Makes every haul a ball! 


Dodge drivers have a happy talent for delivering their cargoes 
on time—and arriving in the best of spirits. One glance intoa 
big, roomy Dodge cab shows you some of the reasons why. And 
you understand a lot more of the reasons when you thread a 
high-powered Dodge van through traffic or swing it up to a 
loading dock. Dodge steering, for instance, has a friendly ease 
that comes from its gear-before-axle design and shortest turning 
radius. There are suspended brake and clutch pedals, with 
hydraulically actuated clutch for easy operation . . . and more. 


Want to be filled in on all the Dodge extra-value features? 
Talk to your Dodge dealer, see why .. . 


. today, 
“eos LIOUEEe 
_ Trucks 





to minimiz 
d again 0 


» and hog 
they seal i 


sings ..«/¥ 
f the globe 


ANY 
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Dodge “Job-Rated”’ trucks make servicing easy, too! The exclusive Dodge full- 
d dry — Width hood rises a full 90 degrees—it’s like taking the top completely off the 
—— engine compartment. For routine checks of battery, oil and water, hood opens to 
a regular 45-degree angle. It’s the industry’s most functional hood! 
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On time on FIRESTONES 


They cut costs on meat deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 




















LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES 


Copyright 1959, The Firestone Tire & Rubber Company 
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TRANSPORT SUPER ALL TRACTION 


Firestone 


BETTER RUBBER FROM START TO FINISH 
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NOW...GET AN 


=| All-In-One 
FLAVOR 


BOOSTER 
from Custom 


The remarkable flavor boosters developed by Custom 
d0 so much more than ordinary products, you'll wonder 


how you ever managed without them. 


Of course, Custom flavor boosters do their most important job 
best of all. They deliver a hearty, satisfying flavor that helps build 
consumer preference for your brand. And, whether you 
simply want to enhance the flavor of your meat or want to WIITE US FODAE: FO 
HAVE YOUR CUSTOM 
FIELD MAN CALL AS SOON 


These same Custom Flavor Boosters also give you a AS POSSIBLE WITH 
e ehh, VALUABLE PERFORMANCE 
DATA. 


develop your own special flavor, Custom can do the job best. 


ficher-looking product, with longer shelf-life. It will slice better 
and will have a finer texture throughout. 


_ Be sure to ask your Custom Field Man about Flavotex or 
Flavotex B—two of the most outstanding flavor boosters you have 
ever added to sausage or loaf products. Find out how 

they can increase your yield—your sales—and your profits. 
Find out, too, how their amazing uniformity will give your 


Sausage products a standard of consistent flavor. 


FOOD PRODUCTS, INC. 
701 N. Western Avenue NP-7-11 
Chicago 12, Illinois 
THE NATIONAL PROVISIONER, JULY 11, 1959 
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” TEE-GEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 

COMPACT—Shipping size is 14” x 14” x 19”. Operating 
space required is 14” x 42” to 49”. 

MAINTENANCE—The Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 
of order or adjustment and daily clean up with hot water 
is all that is necessary. 


AN. 
ay 





- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


REPRESENTATIVES 


Northeastern 

Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 
Southeastern 

Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 
Canada 

Walter Presswood, 30 Maybank 
St., Toronto, Canada 

European 

A. B. Tarmimporten, Torkelsgatan 
3, Gothenburg, Sweden 


FOR FULL 
INFORMATION 
WRITE 


THE by ee te 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 





Beane BPR GOC ELE OLE 


LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S. C. A. first. 


SEND FOR SAMPLES 


SHORTENING CORP. OF AMERICA, INC. rT 











saeey 





U.S. GOV'T INSP. EST. 1039 
542 Henderson Street ¢ Jersey City, New Jersey 





For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 





—" en fo set’ ditietbenanens 
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The Man With The Lily 
KEYS NESTRITE TUB 
TO PACKING 
VARIETY MEATS! 
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The Man With The Lily Plan once again serves the meat 
packer exactly what he asked for: husky, leakproof tubs 
just made for the packing of liver, steaks, chopped meat, 
barbecue meat, sausage meat, chitterlings, sweet breads, 
stew meat, lard. Nestrite*, indeed, to save storage space. 
Easy stacking. Sure to keep highly perishable variety 
meats fresh and edible-looking from packer to purchaser. 
Reduces danger of spoilage loss to save packers untold 
costs! 

Sales-building facts about meat packaging are on tap 
for you at Lily*. Ways to win new business from dealers, 
hotel and restaurant operators. Just send the coupon! 

Lily Nestrite Waxed Tub shows your colors to best 
advantage in the display :-- $ 
case. In your choice of spe- : Debt. NP7 122 koe and Sireet 
cial print or stock design, : New York !7. New York : 
in 2, 3, 4, 5 and 10 Ib. sizes. ee ie ear ee 
Disc and pull-type lids. : 

*T.M. Reg. U.S. Pat. Off. ¢ 


. 
$ Company_ 
. 


° 
¢ Street 
. 











International adapts oil-drilling technique 
to “bring in” new brine wells 


Mining engineers and geologists at International Salt 
Company have found a new, accurate method of pinpoint- 
ing underground brine cavities. Called directional Hydraulic 
Fracturing, the method was originally developed by the 
oil industry. It represents the first major advance in the 
hydraulic mining of salt in over a century. 

In Hydraulic Fracturing, two holes, as far apart as 1,000 
feet, are drilled deep into a salt bed. Water is forced down 
one hole under high pressure (up to 5,000 psi). The salt bed 


STERLING SALT... product of INTERNATIONAL SALT CO., IM 


Cable tool rig lowers tubing into brine well. Photo by Id 


fractures rapidly toward the second hole, or targeb™ 
Under continuing pressure, brine is forced _ hori ont 
along this fracture into the target well and is then pull 
to the surface for evaporation. a 
Now in operation at two of International’s New: 
State refineries, Hydraulic Fracturing allows fast, 
trolled development of large underground brine fields 
new process also assures a long-lasting supply of com 
trated brine from individual wells. . 
Youcan benefit from International’smany advancesil 
technology and engineering. Simply contact Internat 
Salt Co., Inc., Scranton, Pa., orany of the offices listed 8 


First in salt technology .... first in salt for industry 
Atlanta + Baltimore + Boston + Buttale + Chicago + Cincinnati - Cleveland + Detroit - Newark - New Orleans + New York + Philadelphia + Pittsburgh - Richmond - 9 


16 
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Here's Versatility 
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For All Casing Closures 


@ Ties ring bologna, knack- 
wurst and other products 
IN NATURAL CASINGS 


@ Ties cotton cloth bags, stocki- 
nettes and artificial casings 


@ Eliminates string second ties 


@ Puts second ties on filled bags of 
poultry or meat, with or without 
vacuum 


@ Provides method for hangers with 
pre-tied string loops 


TIPPER TIE, INC. 


2165 Morris Avenue, Union, N. J. 
MUrdock 8-8988 





... mew fully automatic of 4AM 
SMOKE GENERATOR ~ BOILERS 


ie AT YY O S 7 MEA CONTAINERS 


Our customers tell -ys 
they prefer CAST 


... With density control a = - . 


the following rea: 


Hams and loaves taste better when cooked in 
ALUMINUM molds. 
Aluminum transmits heat quickly, assuring real 
economy. 
Reduces investment in equipment sharply as against 
other metals. 
Cast aluminum is rugged. Will not nick or dent easily, 
Sanitation is assured if molds are used and cleaned — 
properly. 

@ All ATCO screws and rivets are now tinned to insure — 
sanitation. 


ATCO molds have been favored by packers since 1908. A wice variety ” 
of shapes and sizes to choose from. Call or write today, or see your 
local jobber. 7 


K & M FOUNDRY & MERS. 


3116 WEST LAKE STREET SAcramento 2-33 
CHICAGO 12, ILLINOIS 





Here is the first automatic generator that smokes 

for 10-12 hours without any attention. There is no 

gas necessary to ignite sawdust. ATMOS 

units contain a single electric strip heater that is s 3 
removed when sawdust is ignited. Accommodates fe | =i ASME 


ee saan 8% Nati I 4 
up to 24 cages of sausage or smoked meats, yet a tational 


requires a space only 4 feet by 3 feet. Stainless steel Q% Certified 
sawdust hopper and built-in fly-ash and ember wf? 
trap prevents fires. Provides continuous 


operation with no attention. Has only two moving “How. AMMONIA VALVE Ss 


parts—trouble free. Can be connected to 


existing masonry or air conditioned smokehouses. AND ACCESSORIES 
e Now available in a complete size © 

WRITE TODAY FOR FREE LITERATURE! a range — flanged globe and angle valves 
: with forged steel flanges in F. P. T., 

socket-weld and welding neck types. 
Other Henry products include globe” 
and angle shut-off valves; ASME ™ 
( : approved relief valves; dual relief” 
SeeeSECCESCOE @e0Ceeeeeccs 4 valve assemblies; forged steel flanges, - 
1215 W. Fullerton Ave. Chicago 14, Illinois EActgate 7-4240 s unions and fittings. 4 

All inquiries should be addressed to appropriate representatives Write for Current Literature and Price Sheets: 3 


Canadian Inquiries to: Cat. No. 202—Ammonia Valves and Accessories — 
McGruer, Fortier, Meyers, Lid., 1971 Tansley St. Ht 4 
Montreal Canada (La 5-2584) zs Cat. No. FF —Forged Carbon Steel Fittings, Z 
European Inquiries to : Unions and Flanged Unions 

Mittethauser & Walter, Hamburg 4, W. Germany 


South, Central and Latin American Inquiries to: Catalog FF 4 
Griffith Laboratories $.A., Apartado #1832 Monterrey, N.L. Mexico HENRY VALVE COMPANY 
Western States Representative: z E, a 
$. Blondheim Co., 425 Third Street, San Francisco, Calif. (Sutter 1-1892) 3215 North Avenue, Melrose Park, Illinois (Chicago Suburb) © 
Eastern States Representative: Cable: HEVALCO, Melrose Park, Illinois @ 


Atmos Sales, inc., 16 Court Street, Brooklyn, N. Y. (Main 4-2211) ou! 
Australien Representative: VALVES AND ACCESSORIES FOR REFRIGERATION AND INDUSTRIAL APPLICATI : 
Gordon Bros. Pty. Ltd., 110-120 Union St. Ne ‘i 

Brunswick N. 10, Victoria, Australia 








THE NATIONAL PROVISIONER, JULY 11, 1 





&3lec on Sloht 
l-ASCORBIC ACID PRODUCTS DEVELOP 
BETTER COLOR 
BETTER FLAVOR 


l-Ascorbic Acid products provide BETTER COLOR and 
BETTER FLAVOR in cured meats — faster * with more 
uniformity * for a longer time * with better flavor retention. 








Better color, better flavor in your cured meats mean more 
customers, bigger profits. You cut smokehouse time, pro- 
tect color longer from fading under display lights. Use 
I-ascorbic acid products and avoid confusion on your 
package labels. 





ROCHE makes all /-ASCORBIC ACID products 


SPECIFY ROCHE 
l-ASCORBIC ACID 
SODIUM /-ASCORBATE 
COATED /-ASCORBIC ACID 


(All these are forms of true vitamin C) 


IN BULK OR FROM YOUR SPICE COMPANY 





VITAMIN DIVISION * HOFFMANN-LA ROCHE INC. ° NuTLEY 10, N. J. 


NUtley 2-5000 e New York City: OXford 5-1400 


Pacific Coast distributor: L. H. BUTCHER COMPANY e SAN FRANCISCO 
LOS ANGELFS e SEATTLE e PORTLAND e SALT LAKE CITY 


In Canada: HOFFMANN-LA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent, Montreal 9, P. Q. 


Trademark: Roche® 





Make your cured meats look better, sell better ; 


with ROCHE’ [-ascorbic acid 


ROCHE OFFERS YOU All-time LOW Price 


“Know-How” — from twenty years of service in apply- Pure, top-quality Roche* /-ascorbic 
ing vitamins to foods of many types. acid, coated /-ascorbic acid, sodium 
l-ascorbate make your meat products 
better, more easily sold; cut processing 
time, too. 


Quality —Highly purified, free-flowing, readily soluble 
products; easy to handle. 


Quick Delivery — from strategically located warehouses. 





Technical Service — Available to all — large and small. Erythorbic Acid 


Scientific Research —to develop and improve better formerly d-isoascorbic acid 
methods for your business — for example, new coated Sodium Erythorbate 
l-ascorbic acid Roche. | formerly sodium d-isoascorbate 


Packaging to suit you. Wide range of package sizes; also come RIGHT from ROCHE 
tamperpruf containers; metric or avoirdupois quantities. 





CALL ROCHE FOR VITAMINS 
l-ASCORBIC ACID - SODIUM I-ASCORBATE - COATED*/-ASCORBIC ACID 


*ORIGINAL DEVELOPMENT of Roche research; has special advantages in comminuted meats 


VITAMIN DIVISION * HOFFMANN-LA ROCHE INC. - NUTLEY 10,N. J. 


NUtley 2-5000 © In New York City dial Oxford 5-1400 Trademark: Roche® 
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THE BACK DOOR 


The U. S. Department of Agriculture has 
introduced regulations, first proposed 
yout three years ago, which would set up 
rtain conditions under which the service 
: federal meat grading would be performed 
1 non-federally inspected meat packing 
lants. 
The new regulations (see page 30) have, 
the opinion of USDA officials, been re- 
sed to eliminate provisions of the earlier 
2asure which many packers found objec- 
nable. The 1956 proposal was described 
some meat industry representatives as 
back-door attempt to impose federal in- 
»ection standards on processing, meat prod- 
t ingredients and other packinghouse ac- 
vities which had little or nothing to do with 
1e conditions under which beef was 
aughtered and, subsequently, graded by 
‘deral representatives. 
We are glad that the meat packing indus- 
' fought to obtain a modification of the 
lier regulation, even though we recog- 
ze that there is considerable room for im- 
‘ovement in some of the practices and 
iditions found in some _ packinghouses 
ich operate on an intrastate or local basis. 
@.e believe that these conditions and prac- 
ses should be corrected through effective, 
ix-supported state and local inspection 
@ ‘ther than through the imposition of re- 
uirements to qualify for the federal grading 
m™ >rvice. 
From a broader viewpoint we are also in 
avor of careful scrutiny and prompt chal- 
¢nge of any extension of administrative law 
hich appears incompatible with individual 
ghts, established industry-wide practices 
d the economic well-being of the industry. 
new encroachments go unchallenged they 
‘ay not only take on the authority of statute 
‘w, but dumb acceptance may result in 
'rther expansion of unwarranted govern- 
ent regulation. 
There is little doubt that the purpose of 
wy government regulations is to “do 
od” (in the eyes of those who draft them), 
it they certainly should be examined by all 
fected to determine whether they are 
»eded and whether the bad and chaos they 
ay bring (a la OPA) outweigh their sup- 
ssed advantages. 






































CID 








: Roche® 








News and Views 





New Deadline for filing comments on the U. S. Department 


Agriculture’s proposal to suspend federal grading of lamb 
and mutton carcasses is Monday, July 20. In extending the 
time for comments for the second time, the USDA also post- 
poned the effective date for the possible suspension from 
August 1 to September 1. Written statements, data and com- 
ments may be submitted to the director, Livestock Division, 
Agricultural Marketing Service, Washington 25, D. C. Two 
state associations of meat packers have taken opposite views 
on the controversial grading issue, not limiting their stands to 
the question of lamb grading. At the recent annual meeting 
of the Ohio Association of Meat Packers (see page 65), a 
resolution putting the association on record as opposed to 
government grading of any meat was passed unanimously. 
The Texas Independent Packers Association, on the other 
hand, has taken the position of being opposed to the removal 
of any or all federal meat grading activities. 

Members of the Western States Meat Packers Associa- 
tion, in a WSMPA poll, voted 146 to 50, or nearly 3 to 1, 
in favor of the retention of federal meat grading, E. Floyd 
Forbes, president and general manager, announced this week. 


The Packers’ Consent decree case is third on the trial cal- 


endar opening September 8 before Judge Julius J. Hoffman 
of the U. S. District Court in Chicago. 


Abatement Of Pollution of the Missouri River from the 


disvosal of sewage and industrial wastes at St. Joseph, Mo., 
and its associated stockyard district is the goal of a public 
hearing called by Arthur S. Flemming, U. S. Secretary of 
Health, Education and Welfare, for 9 a.m. Monday, July 27, 
at the Hotel Robidoux in St. Joseph. A nine-man hearing 
board was appointed by Secretary Flemming to make recom- 
mendations to secure abatement under the federal Water 
Pollution Control Act of 1956, if the board finds that remedial 
action recommended by the U. S. Public Health Service late 
in 1957 has not been taken by the city and the industrial 
establishments. Armour and Company, St. Joseph Stockyards 
Co., Seitz Packing Co. and Swift & Company are among 
firms given notice of the hearing. St. Joseph voters rejected 
a financing proposal for a proposed waste treatment facility 
in an election in March, 1958, and no new proposal has been 
submitted by the city, the notice of public hearing points out. 
In the first such action under the 1956 act, the federal govern- 
ment in April ordered Sioux City, Ia., and 10 firms, most of 
them meat processors, to stop dumping untreated waste into 
the Missouri River by fall or begin laying plans for con- 
struction of waste treatment facilities to be completed by 
January 1, 1963. 


A Few Vacancies still remain for persons wishing to enroll in 


the August 23-26 Meat Science Institute sponsored by the 
National Independent Meat Packers Association at Rutgers 
University, New Brunswick, N. J., but applications should be 
mailed immediately, John A. Killick, NIMPA executive sec- 
retary, informed members this week. Topics on the final day 
of the course and the speakers will be: “Packaging Meat,” 
Allyn C. Beardsell, vice president, Container Laboratories, 
Inc., New York City; “Packaging Materials,” Dr. C. Olin Ball 
and Dr. Edward A. Nebesky of the Rutgers food science 
department, and Dr. Roy E. Morse, chairman of the food 
science department. Final event will be a graduation banquet 
at the Princeton Inn. Those who complete the course also will 
be honored at the opening session of the NIMPA Eastern 
division meeting scheduled for August 27-29 at the Hotel 
Traymore in Atlantic City. 


Mississippi Firm Finds Advantages in Leasing 


County-Built Plant 
Designed for Needs 


Me 
ae i 


. oe 
F 3 


OPERATING FIGURES are examined by M. Baxter, a 
dent, board of supervisors, De Soto County, Mississi : 
W. E. Wilroy, attorney for board; Cecil McCandlgg 
packing company president, and J. T. Flynn, a membe 
of the De Soto County board of supervisors. i 
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CARCASSES in main holding cooler are viewed by Charles 
Abrams, vice president of Phil Hantover, Inc.; M. D. - 
“Sunny” Beal, plant superintendent; J. T. Campbell, 
manager of beef sales, and Cecil McCandless, president. 
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MSCANDLESS PACKING COQ. 
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LEFT: Animals coming into the plant are sprayed to calm them 
and drive off any flies. ABOVE: Part of the firm's local delivery 
fleet is parked at the loading dock which, with the offices, 
forms the front section of the new McCandless packinghouse. 


LEFT TO RIGHT: Carcass in background of first photo 
is landed on single rail. Next pictures show spreader- 
aided splitting and Dr. Hugo Smiltnieks of the |'SDA 
Meat Inspection Division examining the _ pluck. 


E JUST had to build a plant or get out of the 

slaughtering business,” says Cecil McCandless, 

president of the McCandless Packing Co., 
which has recently built a new packinghouse at Her- 
nando, Miss. For 25 years the company had its cattle 
slaughtered at a public abattoir, but in recent years 
has found its margin disappearing under this method of 
operation. The company also operates a sausage manu- 
facturing establishment in Memphis. 

The principals of the company, Cecil; his brother 
Malcolm, who is vice president and manager of the 
sausage kitchen, and their sister, Mrs. Louise Anglemyer 
who is secretary-treasurer, heard of the effort being 
made by the De Soto County Board of Supervisors, 
Mississippi, vo expand the industrial basis of the county 
by financing construction of industrial plants on a lease- 

ck arrangement. This program proved to be a real 
boon to the company which has been able to secure a 
modern plant without strapping itself financially, de- 
clares Cecil. 

The proposed meat plant qualified for the develop- 
ment program, “Building Agriculture With Industry,” 
as it complemented the livestock enterprise within the 
county and state. To obtain the loan, the plant had te 
qualify for federal inspection and had to be constructed 
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of fire-resistant material. Federal inspection was actual- 
ly a necessity since the firm’s major market, accounting 
for about 80 per cent of its output, is Memphis which 
lies about 40 miles north of Hernando. 

The plant, designed by Harry B. Hunter & Asso- 
ciates, is a single-level structure with a partial base- 
ment housing the inedible operations. It is situated atop 
a knoll on an acreage tract and the land grade is such 
that separate driveways from the main read lead to 
the lower level and the loading dock and to the live- 
stock receiving pen. The building is designed to permit 
expansion either of slaughtering or by addition of a 
sausage kitchen. Transferring the sausage department to 
this location is the long-range target of the company, 
observes president McCandless. 

Once the plans for the plant had been approved by 
the county board of supervisors and the MID, con- 
struction began. In the initial financing, the firm was 
helped by Phil Hantover, Inc., which furnished all the 
slaughtering, rendering and general packinghouse 
equipment and waited until the company had sold the 
completed plant back to the board before it received 
payment for its equipment, reports Mrs. Anglemyer. 

The county board purchased the plant for $300,000 
and then leased it back to the packer under a 20-year 
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LOADING DOCK has ample rail capacity to permit 
orderly grading, arrangement and loading of carcasses. 


plan with the title reverting to McCandless at the end 
of this period. This was a very advantageous arrange- 
ment since it permitted the construction of a plant 
with high quality material and equipment but, at the 
same time, did not tie up the firm’s working capital. 

The main building is a 115 ft. x 115 ft. structure of red 
brick. The shipping dock has slide-away doors at the 
two loading spots. The balance of the front houses the 
offices. Two ramps connect the main plant with the 
fully covered livestock holding pens. The floors in these 
pens are of roughened concrete that provides good foot- 
ing for the animals. The pens can hold about 350 cat- 
tle and are equipped with water and feed facilities. 

On the other side of the building are the well and 
water treatment facilities. The plant has two 450-gpm. 
deep well pumps that supply its needs. Because of its 
acid condition, the water is first pumped over an aera- 
tion tower and then to two treatment tanks from which 
it is pumped to a large storage tank by two 250-gpm. 
pumps that maintain a house pressure of 40 psi. 

This side of the plant also houses a 126-hp. Cleaver 


i 


fren mote nese ems 
f : 
: H 


LARGE SCREEN dewaters paunch waste and discharges 
it into truck for delivery to farmers for use as fertilizer. 
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Brooks fully automatic packaged boiler and a 30-ton 
Vilter refrigeration system with shell and tube con. 
densers. The condenser water is recirculated over q 
cooling tower and reused. 

A trolley cleaning shed of corrugated aluminum 
sheeting is located near the boiler room. The trolleys 
are hung on a long pipe and are cleaned with a high 
pressure spray that applies a fixed amount of detergent 
from a supply tank. The trolleys are then rinsed and 
sprayed with oil. 

The inedible rendering department and waste treat- 
ment facilities are located at the rear of the plant. Al] 
paunch material flows to a Green Bay sewage screen 
which dewaters the fibre and dumps it into a parked 
truck. The waste water flows along with the other waste 
to a catch basin before being discharged into the sew- 
age main. 

The plant slaughters cattle, hogs and calves. The kill. 
ing floor is divided into two sections and each has a 
livestock chute. The rear of the killing floor houses the 
small stock operations where hogs or calves ar 
shackled, stuck and then bled in a curbed area. If hogs 
are being slaughtered, they are switched from the 
main rail onto a spur that brings them to a chute dis 
charging into a scalding tank. From here the hog goes 


WATER PUMPED from deep wells is first aerated and 
then pumped into treatment tanks at right and from 
here into a large storage tank which feeds the plant. 


into the Dupps hog dehairer which has a rated capacity 
of about 40 per hour. 

The cleaned hogs are lifted from the gambrel t& 
ble to the main rail with the aid of a portable hoist 
Upon emerging from the small stock area, the hog cat- 
cass moves past the singeing and shaving stations and 
continues to the center of the killing floor where, with 
the aid of portable platforms, the balance of the dress 
ing operations are performed. The firm uses a Kent- 
master saw for splitting hog carcasses and a separale 
saw for cattle. 

Viscera from the hogs are inspected on pan trucks and 
moved to the pluck and inedible charging sections. 

When calves are being slaughtered they continue past 
the hog scalding-dehairing equipment where the first 
the washing operations take place. Upon emerging onto 
the main killing floor, the calves move past the hog 
platforms where they are opened and eviscerated 
pass the beef washing platform where the final wash 
ing and currying takes place. 

On their way to the knocking pen, cattle are sprayed 
with water to calm them and knock off flies. (Both plan! 
livestock entrances are protected with high-velocily 
fans to keep out flies.) 

The firm uses a cradle for the floor operations whit 


[Continued on page 35] 
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es he military services’ impera- 
ron i tive need for light weight 
Sam foods that require minimum 


of preparation and have relatively 
long non-refrigerated storage life 
was stressed by speakers at the an- 
nual meeting of the Research & 
Development Associates, Food & 
Container Institute, Inc., held in 
Washington, D. C. R & D Associates 
consists of a group of leaders in the 
food and related industries who 
work on a volunteer basis with the 
U. S. Quartermaster Corps in devel- 
oping foods, containers, processing 
equipment and transport techniques 
to meet military requirements. 

F. Warren Tauber, vice chairman 
of the activities committee of R & D 
Associates and manager of food and 
packaging development for The Vis- 
king Co., Chicago, described the 
changes in military feeding require- 
ments which have resulted from the 
development of atomic explosives 
and power and rocket propulsion. 

For example, fuel and oxygen re- 
quirements formerly limited the 
scope of a submarine’s activities. 
Now, however, the limiting factor is 


























ed capacity 










ambrel t#@ the human energy demand—chow 
table hoist for the crew. On the land, atomic 
ne hog ¢al-@ warfare demands the deployment of 
tations and troops in small groups as a protec- 





tive measure. Military planners en- 
vision supplying these small units by 
rocket or air drop. Field kitchens, if 
there are any, will be strictly rear 
echelon installations. 

Such considerations, coupled with 









. trucks and 










tions. the global dispersion of military 
mntinue past establishments, call for the develop- 
. the first ment of new concepts in both food 
erging onl and packages. 

ast the hoi What the military is doing to meet 
cerated some logistic needs with dehydrated 





final wash foods was described by Dr. Virgil O. 


Wodicka, director of the food divi- 
sion, QM Food & Container Institute 
for the Armed Forces, Chicago. 

He noted that the basic effort is 
being directed at feeding the sol- 
diers in the theater of operations, 
that is, the actual combat area. The 
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New Meat and Other Foods are 


Needed by Military Services 
For Atomic and Global War 


basic ration for troops in the Over- 
seas Theater is now “Operational 
Ration B,” consisting of as normal a” 
diet as can be devised from entirely 
non-perishable foods. It is supplied 
in bulk form in over 100 different 
components that are broken down 
into balanced menus in a 15-day ro- 
tation cycle and used where field 
kitchens can be operated. In prac- 
tice, this diet is supplemented by 
perishables, notably meat, to the 
extent allowed by shipping facilities. 

For small groups, another non- 
perishable ration, “Ration, Small 
Detachment, Five Persons,” is uni- 
tized for five men for one day and 
has five menus. It requires no reg- 
ular kitchen facilities. 

The new dehydrated food program 
is designed to replace the B Ration 
in part and the small detachment 
ration entirely, Dr. Wodicka re- 
ported. Forward areas will receive 
the “Unitized Uncooked Meal,” a 
single packaged unit holding food 
for 25 men for one meal with the 
exception of bakery goods. A family 
of bakery mixes is being formulated 
that can be prepared in a highly 
portable bakery by a crew of as few 
as three or four men for the whole 
battle group. 

Thirty unitized uncooked meals 
are scheduled for development, said 
Dr. Wodicka. The components. of 


CLARENCE K. WIESMAN, Armour 
and Company, congratulates Weld 
Conley, Chain Belt Co., his successor 
as president of the Research and De- 
velopment Associates, Food and 
Container Institute, Inc. Wiesman has 
assumed the post of vice chairman 
of the board. C. G. Harrel, food 
consultant, is chairman of the board. 


these meals will be chosen for maxi- 
mum acceptability and minimum 
preparation labor. To accomplish 
this, heavy emphasis will be placed 
on dehydrated and irradiated com- 
ponents and prepared mixes. They 
will be uncooked when this will re- 
sult in a quality advantage, but 
otherwise will be precooked. Table 
1 shows two typical meals developed 
under this program. 

To meet the need for feeding 
small groups with minimum prepa- 
ration, maximum acceptance over 
extended periods of time and more 
effective use of weight and space in 
transport, a family of 21 “Quick 
Service Meals” will replace the 
small detachment ration. Most major 
components of these meals are de- 
hydrated precooked foods which 
require only the addition of water 
(hot for hot foods, cold for cold 
foods) and holding for 20 minutes to 
prepare a meal. Paper trays and 
expendable plastic eating utensils 
will eliminate dishwashing and con- 
serve water, offsetting the extra 
water needed for food rehydration. 

The ration will occupy essentially 








Lunch 


Cream of onion soup with 
crackers 

Braised beef with tomato 
gravy 

Mashed potatoes 

Lima beans 

Vegetable relish 

Bread 

Margarine and jelly 

Spice cake 

Coffee, cream and sugar 





TABLE 1: UNITIZED UNCOOKED MEALS 


Dinner 


Chicken pot pie with corn bread 
top 

Diced potatoes 

Carrots and peas 

Peaches 

Bread 

Margarine and jelly 

Chocolate pudding 

Coffee, cream, sugar and milk 








the same space as the SDR it re- 
places, but by the use of dehydrated 
foods and flexible packages the 
weight will be cut by 26 per cent. 
The quick service meals have 
been given development priority 
over the UUM. In order to test out 
the design concepts, nine different 
meals have been manufactured and 
packaged and are now being as- 
sembled into 25- and six-man units 
for extensive field tests under con- 
ditions closely simulating those ex- 
pected in case of atomic warfare. 
Test results will be used to guide 
an intensive effort to complete the 
development of the 21 meals to the 
stage of quantity production during 
the next two years. Table 2 shows a 


vide product for field testing. 
Fourth, performance tests and oth- 
er quality criteria will have to be 
defined for specification purposes 
on items ready for procurement. 
Fifth, procurement will be started 
on individual items in order to pro- 
vide experience for suppliers and 
the services. The most effective 
way of finding problems and of 
bringing them under control is to 
move ahead into regular produc- 
tion and use the items on a scale 
which is representative, but is not 
too grandiose. These procedures will 
give all concerned a better basis 
for estimating costs than now 
exists, said Dr. Wodicka. 

Items procured under this pro- 





Breakfast 


Fruit compote 
Cereal bar 

Potato sticks 
Prefried bacon 
Bread 

Coffee, cream, sugar 


Bread 





TABLE 2: QUICK SERVE MEALS 


Dinner 


Chicken rice soup 

Meat and spaghetti 
with tomato sauce 

Butterscotch pudding 


Jam or jelly 
Coconut bar 
Coffee, cream, sugar 


Supper 


Non-fat milk 

Sliced beef with 
gravy 

Macaroni seasoned 

Buttered cabbage 

Bread 

Fat spread 

Chocolate fudge 
cake 

Coffee, cream, sugar 








typical menu planned with the QSM. 

From the start of the project in 
the fall of 1955 to the completion of 
laboratory work in 1961, develop- 
ment of the 21 menus is expected to 
require 28 new basic food compo- 
nents and their combination into 17 
new dishes, not including seasoning 
mixtures, Dr. Wodicka reported. 

The achievement of laboratory 
prototypes for meals is, however, 
only the first step in developing new 
rations. In each instance a satisfac- 
tory process must be engineered for 
producing them in quantity. In 
some instances this transition is rel- 
atively simple; in other cases pro- 
duction engineering requires as 
much effort and investment as the 
development of the prototype. 

Several different phases of the 
total program will have to proceed 
concurrently during the next year. 
First, development work will have 
to continue on products and pro- 
cesses to complete the components 
and finished dishes as_ scheduled. 
Second, engineering studies will 
have to be made on items that are 
through the laboratory stage but 
are sufficiently unusual to make the 
application of experience from oth- 
er products unduly risky. Third, 
small-scale plant production runs 
will have to be arranged to pro- 
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gram will go directly into troop 
feeding, even though they may be 
intended for combat rather than gar- 
rison rations. This policy will pro- 
vide use as well as production ex- 
perience and will keep stocks from 
being held too long. If the cost ex- 
perience is favorable, some of these 
items may move into regular over- 
seas supply to support our peace- 
time forces. Dr. Wodicka claimed 
that in any event an attempt will 
be made in the next few years to 
reach a steady procurement volume 
which will assure the availability 
of the needed items in the event of 
possible mobilization. 

Items tentatively scheduled for 
procurement within the next year 
include prefried bacon; dehydrated 
prunes; instant applesauce; raw 
dehydrated cabbage; dehydrated 
green peppers; precooked and de- 
hydrated chicken pieces; beef 
which is ground, precooked and de- 
hydrated; precooked and dehy- 
drated shrimp; instant macaroni; 
dehydrated peas; green dehydrated 
beans; dehydrated sweet potatoes, 
and French onion soup. 

Specifications to be developed 
within the next year for subsequent 
procurement use include raw de- 
hydrated beef steaks; raw dehy- 
drated fish sticks; raw dehydrated 


pork chops; chicken which is pre 
cooked and dehydrated and slicg 
with gravy; precooked and dehy, 
drated meat balls with gravy; pres 
cooked and dehydrated meat bally 
with beans; precooked and dehy 
drated Swiss steak; precooked 
dehydrated chili with beans; pp 
cooked and dehydrated ground by 
with onion gravy; precooked 4 
dehydrated ground beef with mu 
room gravy; precooked and de 
drated ground beef with spaghg 
and sauce, and a combination 
beef broth with noodles. q 

The Navy is interested in de 
drated foods of good acceptance 
cause of their logistical advant 
in provisioning nuclear-po 
submarines and their ease of pre 
ration on small ships. The | 
Force finds the quick se 
meals appear to offer pray 
possibilities for feeding pers 
during flight. 

Next year will be a critical 
for the dehydrated food progra 
the armed forces, according to 
Wodicka. Results of the first lar 
scale field exercise using qu 
service meals will be evaluat 
Quantity procurement of some 
the first new items will have bt 
accomplished, and the effects of 
cessing, storage, transportation ¢ 
preparation will be known as ¥ 
as the reactions of the consum 
personnel. On other items first pi 
duction scale runs will have b 
made to develop processes and § 
foods for later field tests. 

The R & D Associates elected 
following officers for 1959-60: c 
man of the board, C. G. Harré, 
consultant to food industry; vite 
chairman of the board, Clarence K 
Wiesman, Armour and Company; 
president, Weld Conley, Chain Bel 
Co.; vice president in charge of at- 
tivities committee, Dr. J. J. Thomp- 
son, Kellogg Company; treasuref, 
J. N. Czarnecki, Griffith Labora 
tories, and secretary, Col. Rohlané 
A. Isker, Research and Develop 
ment Associates. 

Members of the executive com- 
mittee for 1959-61, are: Dr. George 
A. Crapple, Wilson & Co.; Dr. J. M 
Jackson, American Can Co., 
H. J. Alleman, The Kroger Co. 


Hotel Show to Be Biggest 


The 44th National Hotel Exposi- 
tion on November 2-6 at the New 
York City Coliseum will set a ret 
ord in the number of exhibitors pal 
ticipating, Gaston Lauryssen, chai 
man, announced. A total of 614 
hibitors will display in 784 boot 
occupying four entire display flo 
at the metropolitan center. ‘ 
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Protect sales appeal 


This vacuum packaging pouch of ‘‘Mylar” and polyethylene is made for the Corkhill Division of Swift & Company, Baltimore, Md., by an Authorized Converter of Du Pont “Mylar”. 


Use vacuum packages made with strong, durable Mylar’ 
to virtually eliminate fading 


Corkran Hill, like other leading packers, gives its pack- 
aged meats the extra protection and sales appeal of 
vacuum packages made with polymer barrier coated 
“Mylar’’* polyester film and polyethylene. 

These new vacuum packages have good clarity; su- 
perior strength and durability; virtually eliminate fad- 
ing and greening; and have low gas permeability, even 
at high humidities. This means greater impulse-sales 


GU POND 


REG. Us. PaT. OFF. 
Better Things for Better living. . .through Chemistry 


Name 
Company 
Address 


POLYESTER FILM 


HE NATIONAL PROVIS'ONER, JULY 11, 1959 


E. I. du Pont de Nemours & Co. (Inc.), 
Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 

Please send the names of converters who supply vacuum packaging materials 
made with “‘Mylar’’. 


appeal and reduced costs because of fewer packaging 
failures. 

You, too,can give luncheon meats—and franks—ex- 
tra protection and sales appeal by specifying vacuum 
packages made with ‘‘Mylar’’. For the names of con- 
verters who supply vacuum packaging materials made 
with “‘Mylar’’, send the coupon below to: E. I. du Pont 
de Nemours & Co. (Inc.), Wilmington 98, Delaware. 


*Du Pont’s registered trademark for its brand of polyester film. 


Title. 


[ne eno 








LEFT: Armour’s new streamlined fore. 
quarter, with brisket and short plate of, 
is shown at left with regular fore. Dif. 
ference between efficiency-trimmed hind. 
quarter (right) and old hind is apparen, 


RIGHT: Photograph shows the 
““problem"™ rough cuts and the sur- 
plus fat and suet from full carcass 
beef which are removed at the pack- 
inghouse under the new Armour 
program. Picture is from explanatory 
film packer is showing to trade. 


meat marketing experts—that 

retailers buying beef hinds, 
fores and sides acquire many pounds 
of rough cuts and fat that they can- 
not utilize economically—is being 
attacked by Armour and Company 
in a new program to merchandise the 
closest-trimmed carcass beef in the 
meat packing industry. 

Armour’s new “Kase-Readi” plan 
provides almost a full 25 per cent 
takeoff from the straight carcass— 
which is claimed to be 5 per cent 
more than top industry takeoff. That 
25 per cent of the carcass, Armour 
points out, consists of “problem” and 
rough cuts, such as brisket, plate 
and flank, which are difficult to 
merchandise, and surplus fat and 
suet, which the retailer must often 
sell as inedible material because the 
material is degraded during hand- 
ling and storage in the store. 

Under the Armour “Kase-Readi” 
program, the carcass is closely 
trimmed at the plant, where the 
trimmings can be fully utilized. In 
setting the beef price under the plan, 
Armour allows the buyer full cur- 
rent market credit for the rough 
cuts, and full edible credit for sur- 
plus fat and suet which, in many 
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A n inefficiency long criticized by 


instances, are sacrificed as waste 
material in the store. 

From the hindquarter the follow- 
ing are trimmed and/or removed: 
all removable tail joints and sur- 
rounding fat; entire fat ridge of the 
round’s face; pelvic fat; spinal cord; 
kidney and cod fat, in addition to 
hanging tender. 

The trimmed flank carries only 
enough coating to provide protec- 
tion. The following are trimmed 
and/or removed from the forequar- 
ter: entire skirt; the short plate; 
overflow fat is trimmed flush; bris- 
ket and neck swéetbreads. 

As a result, Armour claims these 
advantages are gained by the “Kase- 
Readi” beef buyer: 

An average of 11 per cent of the 
beef buying dollar previously used 
to pay for rough cuts, waste fats and 
trimmings is retained by the dealer 
for other use. 

“Kase-Readi” beef is said to save 
$30-$40 per head over the straight 
carcass and to release this money 
for other investment. 

Armour tests are said to show that 
the streamlined beef cuts up in 
much less than the time required 
for straight carcass product, enabling 
the butcher to concentrate on mer- 


Armour Improves Efficiency of Beef Marketing | 


chandising the best “money” cul 

In addition, Armour reports tha 
the new beef is easier to ham ; 
takes less cooler space and redute 
shipping costs. 

Armour is introducing its progra 
across the country with a colo 
slidefilm, “The Case for Kase 
Readi.” The film is available to re- 
tailers through local Armour repre 
sentatives, or upon request to the 
general sales division of Armour. 

An illustrated booklet, “Tips 
Modern Retail Cutting of Armour 
Kase-Readi Beef,” has been devel- 
oped to provide a how-to-do-il 
guide of new procedures for convert 
ing carcass to retail cuts with eyt 
and budget appeal. The booklet als 
is available to retailers. 

The Armour program was pie 
sented in Chicago at a recent mel- 
chandising clinic of Independetl 
Grocers Alliance wholesalers, whet 
IGA announced it was adopting th 
new Armour trimmed beef as pat 
of its drive to achieve a reductiot 
in beef prices. 

IGA vice president Glenn R. Cut 
tiss told the clinic: “The reductid 
in freight and cost of labor should# 
least reduce the cost of beef in 6 
IGA markets from 4¢ to 5¢ a pound: 
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With PRESCO 


It Melts Iu 


Your Mouth 


srograll 

a color 

2 4 PRESCO processed meats have a uniform full-bodied flavor that 
r repre: lasts through the last bite. 


Be: For PRESCO seals the savor in. Meats hold their freshness. They 
Tips a look appetizing. And they’re tender. Moreover, PRESCO saves 
= money for you—in labor, time, storage. 

‘to-do-t There’s magic in PRESCO Products—the magic of skill, superior 


convert: ingredients and the experience that only a near-century of scientific 
9 ie testing and research can provide. 


ras pie - PRESCO SEASONINGS 


ant mer . 

ependent Among the many products for meat processing - PRESCO FLASH CURE 

s, be: originated in our research laboratories are the famous * PRESCO PICKLING SALT 

tin ° 

a : BOARS HEAD SUPER SEASONINGS 


-eductio PRESERVALI Re wows or PRESCO propucts 


RB. Cur 
reductio MANUFACTURING COMPANY Since 1877 
should # FLEMINGTON « NEW JERSEY 


ef in OW MN CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 Iii 
. pound 
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Revised Grading Rules Require Closer 
Check by Non-MiID Inspection Systems 


Revised federal meat grading reg- 
ulations published in the Federal 
Register of June 30, and effective 
30 days thereafter, spell out in de- 
tail minimum sanitation standards 
and other requirements that must 
be met by non-federally-inspected 
plants to be eligible for grading or 
acceptance service from the Meat 
Grading Branch, Livestock Division, 
Agricultural Marketing Service, 
U. S. Department of Agriculture. 

Such service will be furnished for 
products only if they are derived 
from animals slaughtered in ac- 
cordance with federal meat inspec- 
tion requirements or at establish- 
ments operated under state or local 
meat inspection systems recognized 
for that purpose by the chief of the 
Meat Grading Branch. 

Although the revised regulations 
tighten the conditions under which 
state or local systems will be rec- 
ognized, none of the several hun- 
dred non-federally-inspected estab- 
lishments now receiving grading or 
acceptance service is expected to be 
cut off by the higher requirements, 
David M. Pettus, director of the 
Livestock Division, told the Pro- 
VIStONFR this week. 

The revision is intended to clari- 
fy the grading regulations and make 
various changes found advisable on 
the basis of exverience in conduct- 
ing the grading service, he said. 

(The regulations are the same in 
most respects as the vrovosed reg- 
ulations contained in a notice of 
rule making published in the Fed- 
eral Register of May 18, 1956. An 
earlier »ronosal. nublished in Jan- 
uary of 1956, would have required 
all products nrepared in a plant re- 
ceiving federal grading to conferm 
to federal meat insvection regula- 
tions in regard to sanitation and 
product ingredients. The earlier 
proposal was vrotested by various 
industry grouns, including the three 
major associations of meat packers, 
and was amended to meet most of 
the objections. ) 

Non-federal meat insnection svs- 
tems will be recognized. the r2gula- 
tions state, “only if they are estab- 
lished under the authoritv of laws. 
ordinances or similar provisions of 
a state. countv. citv. nr other »o- 
litical subdivision: if the inspection 
is conducted by qualified inspectors 
who are veterinarians (or who are 
supervised by qualified veterinari- 
ans), who are employed, assigned, 
and paid for their work as such in- 
spectors, only by an agency of the 
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state, county, city or other political 
subdivision conducting the meat in- 
spection service, and who perform 
no work in or for an establishment 
operated under the meat inspection 
system other than in their official 
capacities; if such laws, ordinances 
or similar provisions are consistent 
with the following applicable re- 
quirements; if such meat inspection 
systems are willing to enforce such 
requirements with respect to the 
establishments under their jurisdic- 
tion applying for recognition; and if 
such requirements are enforced in 
a manner satisfactory to the chief.” 

The requirements for slaughter- 
ing establishments include ante and 
post mortem inspection of livestock 
in a_ specified manner. Require- 
ments for processing plants desiring 
acceptance service for products in- 
clude “at least daily inspection” to 
assure cleanliness and wholesome- 
ness and also to assure “that the 
inspectors shall be able to certify 
to the Agricultural Marketing 
Service the ingredient content and 
the manner of preparation .of all 
products processed.” : 

Acceptance service, the regula- 
tions explain, “shall consist of the 
determination of the conformity of 
products to specifications approved 
by the chief and the certification 
and other identification of such 
products in accordance with the 
specifications, upon request by the 
applicant. Determination as to com- 
pliance with specifications for in- 
gredient content or method of prep- 
aration may be based’ upon 
information received from the in- 
spection system having jurisdiction 
over the products involved.” 

General requirements for all es- 
tablishments and premises require 
that facilities be well constructed, 
properly fitted and equipped and 
easy to keep clean. Floors must be 
smooth and impervious and sloped 
so as to drain freely and rapidly. 
Also covered are cleaning and ster- 
ilization facilities for tools and other 
equipment, rooms for condemned 
products and inedible material, 
ventilation, potable hot and cold 
water and steam, toilet facilities and 
dressing rooms. and _ protection 
against flies, rodents and other 
vermin. 

The chief of the Meat Grading 
Branch may at any time, without 
hearing, withdraw the recognition 
of any non-federal meat inspection 
system, the regulations state, “if he 
finds that the laws, ordinances or 


similar enactments authorizing the 
system are not consistent with the 
applicable requirements” or tha 
“the system has failed to take reg. 
sonable measures to assure that the 
applicable requirements are ep. 
forced in every respect in a satis. 
factory manner at each establish. 
ment recognized” under the regula. 
tions. If recognition of a non-federal 
inspection system is withdrawn, th 
recognition extended to all estab. 
lishments operating under that sys. 
tem shall be automatically term. 
inated by the grading service. 

The regulations explain how t 
apply for service, the appeal service 
under which original determination 
of quality or compliance may k 
challenged and the fees and othe 
changes for service. Any person 
may apply to the grading chief fo 
service under the regulations with 
respect to products in which th 
applicant is “financially interested” 

Service will be denied to or with- 
drawn from any establishment that 
rolls its own meat with the term 
“Prime,” “Choice,” “Good,” “Stand- 
ard,” “Commercial,” “Utility,” “Cut- 
ter,” “Canner,” “Cull,” “Medium! 
“No. 1,” “No. 2” or “No. 3,” th 
terms used by the USDA to ip- 
diate meat quality, the revised reg- 
ulations make clear. 


FDA Plans to Study How 
Frozen Meals Are Prepared 


The Food and Drug Administra 
tion has disclosed that it plans to 
investigate the manufacturing pro- 
esses for pre-cooked frozen dinners 
with an additional appropriation 
voted by the Senate, which th 
House is expected to accept. 

Bacteria counts for frozen dit- 
ners, such as meat and chicken pies 
plates of meat and vegetables, ete, 
are higher than for other froze 
foods, canned and bottled products 
it has been discovered, although the 
FDA has found no immediate dat- 
ger of the kind that would call for 
seizures. 

The FDA plans, with the help d 
the manufacturers, to study exactly 
how the frozen dinners are pit 
pared. Both the agency and the i- 
dustry suspect that the high bacteri 
count results from the assembling @ 
the foods. Preparation requires se 
eral operations not to be found it 
connection with the production of 
other frozen foods. 

FDA officials believe that the di- 
ficulties, when discovered, pro 
will be open to reasonably inexpel 
sive correction, perhaps requitily 
little more than changing some ° 
the routines in preparing the : 
aged dinners. 
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on humane - slaughtering 

methods, included in the com- 
promise U. S. Department of Agri- 
culture appropriations bill (HR- 
7175) enacted last week, “caused 
more difficulty than any million- 
dollar item in the bill” during the 
House-Senate conference that 
jroned out differences in the meas- 
ure as passed by the two bodies, 
Senator Richard B. Russell (D-Ga.) 
told the Senate in presenting the 
conference report. 

The Bureau of the Budget had 
requested an appropriation of $250,- 
000 for humane slaughter research 
in fiscal 1960; the House originally 
provided no funds for the purpose, 
and the Senate adopted a $200,000 
appropriation. 

“The conference report includes a 
provision to which the Senate con- 
ferees finally were compelled to 
agree,” Senator Russell explained in 
response to questions on the Senate 
floor from Senator Hubert H. Hum- 
phrey (D-Minn.). “The conferees 
felt that the Department should 
make a determination with the 
present staff as to the various types 
of slaughtering methods which qual- 
ify as humane. The additional $100,- 
000 would be used for research and 
the preparation of plans for adapta- 
tion of such methods and devices to 
the needs of smaller slaughtering 
establishments. 

“The House conferees took the 
position that the larger packers were 
able to use, and knew all about, the 
different methods available now, 
and the House conferees did not 
propose to allow one thin dime for 
the benefit of the larger packers. But 
a a result of unusual exertions by 
some of the Senate members of the 
conference committee—I refer to the 
senator from South Dakota (Karl E. 
Mundt), the senator from North 
Dakota (Milton R. Young), and the 
senator from Louisiana (Allen J. 
Ellender)—the conferees finally did 
allow this $100,000 for the dissemina- 
tion of information and for research 
Into methods of slaughtering, for the 
benefit of the smaller packers.” 

Senator Humphrey noted that his 
earlier suggestion about the possible 
Use of the new USDA animal dis- 
ease laboratory at Ames, Ia., for 
humane slaughter research had not 
been feasible. A letter to the Min- 
hesota senator from Assistant Secre- 
tary of Agriculture E. L. Peterson, 
Which was read into the record, 
Pointed out that the facilities under 
‘onstruction at Ames will not be 
Suitable for studies of slaughter 
erations since they will require 
‘areful protection against contamin- 


T’ $100,000 item for research 
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ation and since diseased an'mals ere 
not normal and cannot be used for 
studies of humane slaughter meth- 
ods and their effects on meat quality. 

Peterson’s letter noted that th2 
Agricultural Research Service is 
conducting studies on mcat quality 
at the agricultural research center at 
Beltsville, Md., and that the facilities 
used for those studies, with some 
modification, also could be used for 
research on humane slaughtering 
methods. 

Senator Russell reported that no 
funds were provided for construc- 
ticn of facilities at the Beltsville 


$100,000 QUESTION 





vision for research. “I think the time 
will come,” he said, “when it will be 
realized that the Beltsville facility 
will have to be modified or some- 
thing else done. I want the reccerd 
clear that, once having adopted hu- 
mane slaughter legislation, and by a 
very substantial vote, we have an 
obigation to make it work, because 
we imvosed some severe restrictions 
on the packers. Therefore, there is 
en obligation to fulfill our part of 
the bargain.” 

A letter to Senator Humphrey 
from Dr. Ralph L. Kitchell, Univer- 
sity of Minnesota veterinarian, also 


How Can Small Packer Comply with 
Humane Slaughter Law and Operate? 


Senate Discussion Reveals ‘Sink or Swim’ 


Attitude of House Conferees 
Compromise on 


research station despite vigorous 
protests from the Senate conferees. 

“It was not until we had had two 
or three complete breakups of the 
conference that the House conferees 
were willing to go this far,” Senator 
Mundt chimed in. “I think it was 
only the insistence of the senator 
from South Dakota that persuaded 
the House conferees that humane 
slaughtering methods are available 
now and can be utilized by the 
smaller slaughterers, if they are able 
to employ the methods used by 
some of the larger slaughterers at 
this time.” 

Small slaughtering plants, Senator 
Mundt continued, have problems 
different from those of the large 
plants. “The large plants can do 
their own research. They can finance 
their own experimentation. A small 
plant does not have such facilities. 
So I think we drove a pretty good 
bargain in getting $100,000. Also, I 
think we drove a pretty good bar- 
gain in getting it devoted to the 


particular problem which confronts 


us. The problem is, How can the 
small packing and 


that problem.” 


Senator Humphrey remarked that 
he is grateful for the $100,000 pro- 


slaughtering 
house comply with the law and still 
stay in business? We want to meet 


Before 


Funds for Research 


read into the record, emphasized the 
importance of getting the funds into 
the hands of people “who are inter- 
ested in humane slaughter, who 
have an active research program in 
progress, and who have the neces- 
sary technical background to make 
the best possible use of the funds.” 

Senator Humphrey then noted 
that there are university facilities 
which can be used, under contract, 
to aid the USDA in the fulfillment 
of the research obligation part of the 
Humane Slaughter Act. 

Less than a year now remains 
before the effective date of the Act. 
Only those plants complying with 


the humane slaughter regulations 


promulgated by the Secretary of Ag- 
riculture will be able to sell to 
federal agencies, including the mili- 
tary, on and after July 1, 1960. 


Consider Needs of Schools 


For Red Meats, USDA Told 
Authority for the Secretary of 


Agriculture to purchase red meats 
and other high protein foods for the 
school lunch program, even though 
such foods may not be in surplus 
supply, is made clear in the House- 
Senate conference report on the 
U. S. Department of Agriculture 
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New 


LUSTER 


for HAMS and BACON 


Patapar Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection.. 


.and economy at the same time is offered 


by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or 
three paper inventories. Here is real economy! 


VEGETABLE 
PARCHMENT 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2.Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


We will reproduce your present wrapper de: 
sign, or if you wish, we will design a nev’ 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 — 
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appropriations bill which was enagi 
ed last week. a 

In providing for the transfer | 
the school lunch program appropri 
tion of $43,000,000 from Section 
funds, the conferees directed th 
the full amount of the transferr 
funds “be used to purchase 
necessary to provide balanced ¢ 
for the schoolchildren.” The 
continues: 4 

“In making such purchases, at 
tion should be given to the need 
the schools for red meats and o 
high protein foods. As far as p 
sible, foods in surplus supply sh 
be given priority. The necessg 
foods should be supplied from ¢ 
funds, however, regardless of 
ther or not they are determine¢ 
the Secretary (of Agriculture) 
be in surplus supply.” 


Grocer Groups Hit Squ 
Tactics of Large Chains 


Large retail food chains now h 
sufficient power to integrate verte 
cally, “which would raise havo 
the food industry,” Henry Bison, ; 
general counsel for the National 
sociation of Retail Grocers, tes 
this week as hearings on tood | dis- 
tribution were resumed by the Rog 
sevelt subcommittee of the Howie 
of Representatives small busines! 
committee. 

The main reason for not exercis- 
ing the power, Bison said, is that 
the large chains “are able to force 
manufacturers and_ suppliers to 
grant one concession after another 
so that they can now purchase many 
products for less than they can make 
them themselves.” 

The first and most necessary step 
to correct the situation, Bison con- 
tinued, “is to stop the favoritism and 
unfair advantages large, unscrupu- 
lous chains receive from suppliers” 

Newman Bagley, director of the 
retail group, testified: “What dis- 
turbs us the most is the knowledge 
that many discriminatory practices 
are going on in the industry at pres 
ent. This puts community food 1 
tailers at a competitive disadvantage 
with large retail organizations. Theit 
mass buying power is so great thal 
they can force manufacturers 1 
give them price and other forms af 
preference we are denied.” 

Harold O. Smith, executive vic 
president of the United State 
Wholesale Grocers’ Association, 
that his group “has been deeply cot 
cerned by the growing practices 
discrimination” and has been “e 
pecially alarmed that consolidation 
are greatly increasing the coercive 
powers of many large distributi# 
organizations in the food trade.” 
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Automatic electric defrost unit for the 28 room or light frost application 


Eaulusive Theormovore holds heat at coils 
assuring fast, positive defrost 


ee cllittid by NM, Contractor because 


of the economy and ease of installation and the 
simplicity of service. 


‘a celottod by Mz. Buber because 


it keeps meat firm and easy to cut, keeps defrost 
heat from the meat and requires less box space. 


Jae ot OO) FD 
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Exact Weight’ Scales ay 


for packaging meats Benaewioon 
Cpeeily Speco | 


“correct design 


SHADOGRAPH® offers 
a:curate readings 


easier .. . faster Grinder Plates 


Studs for all grinder makes... | 
plates to your own specifica- — 
tions—America’s foremost — 
MODEL 4133 meat processors have been buy- — 
ing from Speco for 32 years! ~ 


Ask About Speco 
Special Purpose Grinder Ple 


Packaged meats are weighed faster with Shadograph, the precision 
scale that offers 50% greater speed than any mechanical indicator 
scale, 

The Shadograph scale not only comes to rest more quickly, its 
sharp, shadow-edge indication on an illuminated d’al provides fast, 
unmistakable readings from any angle. Visible weight and accuracy 
are increased; parallax readings are completely eliminated. ' CD Yaemeh Pier Co Seectel 

Shadograph Model 4133, above, is especially des'gned for use in | one plese sold heb or Plates with Kidney 
meat packing. Capacity 2 pounds with 1/40-ounce visible indicat‘on _| oer 

. . two ounces of weight move indicator 4 inches. Other models 
available in capacities from 2000 milligrams to 100 pounds. Write 
for Bulletin 3294. 


MODEL 213 MODEL 273 


Fast weighing and rapid 
reading ~~ Indicator 
travel is in. over and 
under equivalent to iar C-D Square-Hole Plates C-D Special Purpose 
over and under Gradua- (%" vp) Plates with Teardrop: 
tions to your require- Shaped Holes 
ments. Capacity 12 Ibs. 


Write for Bulletin 3304. | Write for Speco catalog and help- 

, | ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- ~ 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur: 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 7 
Plates with Teardrop-Shaped © 
Holes pictured above. Get facts” 
about new Speco Retaining Bear- ” 
Ring that assures longer plate and ~ 


THE EXACT WEIGHT SCALE CO. |” ieisfe life. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 





High-speed scale for pack- 
aging or checkweighing. 
Indicator travel 1 in. over 
end under equivalent to 
1 oz. over and under. 
Graduations to your re- 
auirements. Capacity 3 Ibs. 
Write for Bulletin 3326. 


In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 


Speco, Inc. 
3946 Willow Rd., Schiller Park 
Phone GLadstone 5-7240 





BETTER QUALITY CONTROL... BETTER COST CONTROL 
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Packer Leases Plant From County 


[Continued from page 24] 
are performed with conventional knives. However, once 
the carcass is on the half and full hoist, Jarvis power 
knives are used for the balance of the skinning. 

The entire butcher force was recruited locally and 
trained by plant superintendent M. D. “Sunny” Beal. 

For its full hoist the plant uses a single rail system 
with a fixed spreader. It was originally inten ‘ed to use 
a single rail traversing the 20-ft. length of t. 2 floor at 
this point on which to perform the half and full hoist 
operations. However, it was soon found that this rail 
caused too much congestion and slowed the operation 


LEFT: Supervisor turns 
up the pilot light on 
the noncondensable 
vapor burner which 
processes any odor- 
ous gas that is not 
trapped in the hot 
well. RIGHT: Glenn 
Howard, rendering 
foreman, checks pres- 
sure on cooker. Equip- 
ment is aligned in a 
compact manner. 


and a loop was added that carries back into the area 
reserved for future expansion. Here the carcass is split 
with a Kentmaster saw, scribed, trimmed and then 
moved back to the main rail and the portable washing 
and shrouding platform. 

There is such a thing as trying to get too many peo- 
ple to work in a restricted area, observes superinten- 
dent Beal. Formerly, the full hoist operations would 
have to wait until splitting had been performed and 
vice versa, but the cattle now move in an uninterrupted 
pattern. The beef dressing equipment was manufac- 
tured for Phil Hantover, Inc., by St. John & Co. 

Next to the killing floor is the enclosed inedible 
charging room where the viscera brought to the room 


SURE GUN draws trolley cleaning detergent solution 
rom the tank at right at a fixed rate. Trolleys are then 
afmed and oiled and sent back to killing floor. 
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are lifted with an electric hoist and discharged on the 
paunch opening table. After the gut section has been 
flushed, it is fed into the hasher-washer which dis- 
charges directly into a cooker below. 

The rendering department has Dupps equipment, in- 
cluding a steel hot well which has a gas-fired burner 
for disposing of non-condensable gases. The blood col- 
lection tank is equipped with a pump that keeps the 
blood in movement so it does not coagulate. The firm 
has only one melter and dries the blood in this unit af- 
ter the rendering operation. 

Hides also are brought to the inedible charging room 


from which they are chuted down to the hide cellar. 

The killing floor has plenty of natural light admitted 
through skylights and windows and supplemented with 
reflector incadescents. The walls are finished with white 
Portland cement plaster which is steel trowled and 
divided into 4-ft. squares. 

Hot and cold water outlets are suspended from the 
ceiling. All the overhead tracking is supported by steel 
beams. The floor has room for expansion and can ac- 
commodate another beef bed or an expansion in hog kill. 

Carcasses go into the main chill cooler which can hold 
approximately 200 beef and is refrigerated by a large 
floor unit cooler. The chilled carcasses are moved into a 


BILL RAY, plant engineer, feels compressor head to 
check temperature. Slopover tank, filter, shell-tube con- 
denser, liquid receiver and controls are in background. 
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about 10 minutes. The 
ied labor to operate. 


Phone: PRospect 6-2500 


require skill 
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ed so simply that it does not 
Call or write today to learn how you can improve your slicing operation while you save 


money at the same time. 


atically in 10 minutes oper 
*ARMOUR PATENTED AND PLANT PROVED. 


pt sharp autom: 


life is increased over 30%. 
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Knives are ke 


The entire mounting, grinding, 
1910 West 59th Street, Chicago 36, Illinois 


Knife Grinder is design 





Now The NEW “RAINE” GRINDER 
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large 400-head holding cooler which 
is refrigerated with direct expan- 
sion coils equipped with fans. These 
units are located well above the 
rails. The chilled carcasses can be 
railed into a smaller holding cooler, 
boning room, or loading dock. 

The loading dock is fronted by the 
beef sales office so that the shipping 
operation is under constant super- 
vision. Loads are generally preas- 
sembled on the last rail in the main 
holding cooler and then moved past 
the loading dock scale. 

The firm uses five trucks for lo- 
cal delivery and common carriers 
for more distant runs. A large rig 
has been acquired for straight truck- 
load cross-country deliveries. 

While recent months have not 
been too prosperous for the firm, 
management feels that when the up- 
turn takes place in the beef business, 
its profit picture will be favorable. 
It does know that it can get a better 
return than was possible under the 
custom slaughter arrangement which 
formerly prevailed. 


P. & S. Complaint Issued 
Against Liebmann Packing 


The U. S. Department of Agri- 
culture has announced the issuance 
of a complaint against ‘Liebmann 
Packing Co., Green Bay, Wis., for al- 
leged violation of the Packers and 
Stockyards Act. 

The USDA allegations have to do 
with the purchase of “TB reac- 
tor” livestock on a live-weight ba- 
sis under an arrangement that pro- 
vided that prices paid to sellers 
would be reduced by any condem- 
nation of the animals following the 
slaughter operation. 

The USDA alleges that the pack- 
er at various times in October, 1958, 
bought livestock under these con- 
ditions which were not condemned 
after slaughter, but nevertheless 
deducted 45 to 50 lbs. per animal 
from the live weights and used the 
arbitrary figure to determine prices 
to be paid sellers. In addition, the 
USDA charges that the sales in- 
voices issued to owners or produc- 
ers of the animals falsely repre- 
sented the weight deductions as re- 
sulting from “condemnation by fed- 
eral inspector due to TB infection.” 

The company also is charged with 
failing to keep such accounts and 
records as fully and correctly dis- 
close all of its packer transactions. 
Liebmann Packing Co. has until 
July 20 to answer the complaint. 

Copies of the complaint, P. & S. 
Docket No. 2434, are available from 
the Livestock Division, Agricultural 
Marketing Service, U. S. Depart- 
ment of Agriculture, Washington 25. 





Canned Ham ‘What Was! 
Still ls After 14 Years — 


A ham preserved in a metal ¢ 
tainer for 14 years was opened fe. 
cently and found edible and other. 
wise in good condition, America 
Can Co. reported. Code number! 
made on the Canco can by 7 
Cudahy Packing Co., Omaha, indi. 
cated that the ham was packed dy 
ing February, 1945. 

“In the canned food family,” said 
J. M. Nicoll, senior technologist 4 


OPENED ‘‘octogenarian’’ ham is in 
spected by J. M. Nicoll of Canco, 


Canco’s technical service division in 
Maywood, Ill., “this ham could bh 
considered an octogenarian.” 

Canned food shelf-life varies 
from product to product, Nicoll said, 
and due to the heavy turnover 0 
canned food products every seas0 
it is difficult to find market sample 
of such products which are mao 
than two years old. 

Before the can was opened, # 
vacuum gauge was inserted int 
the container and the can wa 
found to have retained normal vat- 
uum, an important factor in canned 
product shelf-life. The color, te 
ture, flavor and general appearane 
of the ham appeared to be of not 
mal quality in all respects, Nicdl 
pointed out. 


Halt ‘Turn System,’ USDA 
Orders Livestock Dealers 


The U. S. Department of Agr 
culture has ordered 38 livestock 
dealers on the Kansas City stock 
yards to stop flipping coins or draW- 
ing numbers to determine the 0 
der in which they inspect, bid # 
and buy stocker and feeder cat 

The “turn system,” as such pret 
tice is called, is restrictive of OF 
competition and violates the Paes 
ers and Stockyards Act, ruled # 
dicial officer Thomas J. Flavin, 
issued the cease-and-desist org 
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DUAL LOAF MOLD 


Simultaneously makes two 
loaves either 24" or 27" long; 
and either 37", or 4", or 
4!/," square. Exclusive spring- 
tension lid eliminates jelly and 
air pockets, makes trimming 
unnecessary. 


MEAT LOAF MOLD 


The industry's long-time fa- 
vorite is available in sizes: 4" 
x 4" x 12": 4\/," x 5" x 12": 
4" x 4" x 24", Non-leak; 
spring-tension lid makes trim- 
ming unnecessary and prac- 
tically eliminates jelly or air 
pockets. 


Mepaco 


HAM MOLD 


This 4" x 4" x 27" mold ac- 
commodates large hams, up 
to 22 pounds green weight. 
This means 20%, more weight 
and slices per finished ham 
...a saving of 20% in han- 
dling and waste of end pieces. 


For further information write Department P or Teletype OA 532. 
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These top graphic designers could be 


working on your packaging projects 





Say the word, and these outstanding package designers will give you their 
best efforts. This offer is part of a Fibreboard program designed to help 
you reach the best possible packaging decisions. 


Today you can get help from experts in market analysis, structural design, 
graphic design, package testing, and equipment engineering just by 

calling Fibreboard. Qualified specialists in each of these fields will work with 
you, your package consultant, or advertising agency whenever you like. 


This new, broader concept of packaging service can help you find new ways 

to package your products better, more efficiently, at lower cost. Use it. 

And once your packaging decision is made, let Fibreboard produce your folding 
cartons and shipping cases in the West’s largest, most modern facilities. 


Phone or write today for all the help you want! 


FIBREBOARD PAPER PRODUCTS CORPORATION 


San Francisco 








PLAT PACKING CO. PARTNER 


JOE LOMBARDI Says: 


“THE EXTRA PROFITS | MAKE WITH CRYOVAC 
HELP TO PUT ME IN THIS PICTURE! 


the flavor of fresh beef, aged in the vacuum protection of CRYOVAC Bags, beats the taste of 


Our customers claim that 


meat aged in free air.” Adds co-owner Plat Jacovette, “Since we started using CRYOVAC 


Bags on our fresh meat, sales are up 20% — and still climbing!” 


w.rR. GRACE «co. 


CRYOVAC Division, Cambridge 40, Mass. In Canada: 2365 Dixie Rd., Port Credit, Ontario 





m that 


aste of 


YOVAG 


The Plat Packing-Cryovac Story: 
A PARTNERSHIP IN PROGRESS 


| 
Plat Jacovette 


iC GROUND — Established in 1946, Plat Packing Company 


Denver is already nationally known as a purveyor of fine 
[meats to restaurants and hotels. Plat’s reputation is built 
|quality, uniformity, and personal service. Partners Plat 
bvette and Joe Lombardi literally tailor each order to the 
omer’s specifications. Joe personally inspects each order 
re shipment. 


; ORTUNITY — With a background like this one, it was 
¥ natural that Plat should pioneer the use of Cryovac in its 

@. For many years, both Joe and Plat had been concerned 

out shrink and trim losses in fresh beef, as well as aging, 
iorage, and inventory problems. When Cryovac came to Plat 
icking with a product that promised a solution, both partners 
were enthusiastic from the start. To find out 

whether Cryovac lived up to its billing — and 

whether it would be accepted by their cus- 

tomers — they decided on a limited test pro- 

gram. Their customers agreed to cooperate 


100%. 
MARKET TEST — So Plat Packing set up a compact, efficient 
fesh-red production line. Boning, cutting, and trimming were 
done in a straight line leading to the Cryovac Unit where cuts 
Were bagged, vacuumized on a CW-C machine, shrunk in an 


| 5S-C tunnel, and boxed in cartons bearing the ‘‘Plat-Pak” trade 


tame, They were then held in cooler racks, visually inspected, 
and shipped when needed. 








RESULTS — Joe and Plat were so pleased with the results 
of their test that they made beef in Cryovac a regular part 
of their line. Now — two years later — it’s the fastest- 
growing segment of their business. 


Plat’s customers are happy with Cryovac because it solves 
their inventory problem, especially where cooling space 
is limited. They prefer aging in Cryovac to the old free- 
air method. And, of course, they’re happy with the extra 
profits Cryovac makes possible by eliminating shrink and 
trim loss. 


Plat Packing is happy, too. With a big, easy-to-store in- 
ventory of red meat, their production problems are over. 
Best of all, Cryovac has attracted more business from old 
customers — and a number of brand-new accounts. Since 
they put in Cryovac, total business is up 20% ... and 
still climbing! 


‘ 


4 3 


AFTER INSPECTION and boxing, meat is neatl 
aging cooler. Method saves cooler space over o 
provides perfect aging with no spoilage problem. 


red on racks in 
aging process, and 


PLAT’S PARTNER-IN-PROGRESS — Charles D. Evans, 
Navy veteran of World War II, is one of Cryovac’s 
nationwide corps of meat-packing experts. He started in 
the grocery business and went on to spend six years with 
one of the nation’s large packing houses before coming to 
Cryovac in 1957. This is typical of the “know how” you 
get from your Cryovac man. He teams up to help you 
build a better profit. 


YOUR PROFIT OPPORTUNITY is here with fresh meat 
in Cryovac! Get the full story on Plat Packing Company 
. . . find out how Cryovac’s unique Profit Package Pro- 
gram can build your business and your extra profits. 
Write Manager, Marketing Department, Cryovac Divi- 
sion, W. R. Grace & Co., Cambridge 40, Massachusetts. 





a sitindiliaciiaiaieinll 


w.r. GRACE aco. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASSACHUSETTS 
In Canada: 2365 Dixie Rd., Port Credit, Ontario 
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Bunn Tying Machine, one of two in this plant, 
makes short, pleasant work of tying rolled roasts. 


Machine-tying 
beats hand-tying 


At Pfaelzer Brothers*: Bunn Meat Tying Machines 


“tie a neater, tighter roll.. 


Using hand-tying methods, the job 
you see above (requiring 8 to 12 
separate ties) used to take 3 to 5 
minutes. Today, using the Bunn 
Meat Tying Machine, it’s done in 
30 seconds or less! 

And the quality, too, is better. 
“We get a neater, tighter roll than 
‘we ever could before,” reports this 
leading Chicago firm, “And no more 
blistered hands, either!” 


Ties anything. Results like these 
typify the savings you may realize 
with modern Bunn tying. Hams, 


*Ptaelzer Brothers, Chicago, Illinois. 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-79, Chicago 20, Ill. 


.at lower cost per unit!” 


slabs, poultry, rolled and boxed 
meats of every size and shape: 
the Bunn Tying Machine adjusts 
automatically to handle them all. 
Operation Is simple, positive. 
You just position your meat, then 
step on a trip. Automatically, you 
get a tight uniform tie...in seconds. 
Faster than hand tying? About 10 
times. And remember: the Bunn 
knot can’t come undone. 

Send today for full data on how 
modern Bunn tying can cut costs 
for you. Use the handy coupon. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


B. H. BUNN CO.., Dept. NP-79 
7605 Vincennes Ave., Chicago 20, Ill. 


GET THE 
WHOLE STORY 
Send today for 

this fact-pocked 
booklet, which 
illustrates the 

many advantages Name. 


[] Please send me a copy of your free booklet. 
J Please have a Bunn Tying Engineer contact me. 


10°1 








of Bunn Tying 
Machines. Cc 





vy. 





Or let a Bunn = 
Tying Engineer 


HOT vier 


STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


- Modern design 


. Special ever-bright alumi 
num alloy 


. Easily cleaned 


. Self contained unit, easily 
installed 


5. Ever-lasting 


. Stainless steel bowl— 
optional 


- Removable P-trap for wu 
in areas where floor trapis 
required 


. High spray head and soa 
dispenser with each unit 


. Knife, cleaver sterilizer ani 
drinking fountain optional 
extras 


. Designed especially for 
meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mrc 0 





3359 Packers Ave., Los Angeles 58, Coll 





show you. 


No obligation. LUdlow 8-8266 








—— 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the readers 
and subscribers of this publi- 
cation. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, and remitting 50¢ for each 
copy desired. For orders re- 
ceived from outside the United 

" States the cost will be $1.00 per 
il 














Wo. 2,888,352, BACON PACKAGE 
ND SEPARATOR FOR BACON 
ICES, patented May 26, 1959 by 
B. Estes of Knoxville, Ten- 


‘The cardboard base for supporting 
bacon slices has a strip which may 
be detached and is provided with a 


number of segments so that when 
the strip is removed from the base, 
the strip may be bent along the 
scored lines to form a tubular ele- 
ment to be used for separating in- 
dividual slices of bacon from other 
slices of bacon. 


No. 2,884,694 DEVICE FOR 
PRESSING AND MOLDING PLAS- 
TIC FOOD 
PRODUCTS, 
patented May 5, 
i 1959 by Gilbert 
“4 H. Hannon, 
nS Green Bay, and 
Joseph M. De 
Nucci Cumber- 
land, Wis., assig- 
nors to L. D. 
Schreiber & Co., 
located in Green Bay, Wis. 

The compressed material is sub- 
sequently formed by forming blades 
which press it into a number of parts 
by pressing into the material with- 
out rupturing the outer surface 
thereof until they reach the bottom 
of the container of the material. 


No. 2,886,489, PREPARATION OF 


ELASTASE, patented May 12, 1959 
by Norman H. Grant and Kenneth C. 
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Robbins, Chicago, assignors to Ar- 
mour and Company, Chicago, a 
corporation of Illinois. 

More specifically, the invention 
relates to the purification of pancre- 
atic elastase suitable for paranteral 
administration. There are 17 claims 
in connection with the invention. 


No. 2,886,073, APPARATUS FOR 
FILLING A CASING WITH FOOD 
PRODUCTS, patented May 12, 1959 
by Norman F. Beck, residing in Buf- 
falo, New York. 

In combination with a flexible 





casing of a comminuted food product, 
of an apparatus for stuffing com- 
minuted food products into casing, 
comprising a food feeding horn, a 
magnet mounted on the outer end of 
the horn, and a plate of magnetic 
material disposable in the bottom of 
the casing by means of a horn and 
held in position on the end of the 
horn by the magnet, this plate be- 
ing detachable from the horn by the 
pressure of the food product as the 
casing is filled. 


No. 2,885,726, EXCORIATOR, 
patented May 12, 1959 by George G. 
Reser, Milford; Clifford J. Pickens, 
sr., Cheviot, and Carl Oscar Schmidt, 
jr.. Wyoming, O., assignors to Cin- 


re ch 
tes 
a ei l—p 


cinnati Butchers’ Supply Co., Cincin- 
nati, a corporation of Ohio. 

There are 14 claims to this hide 
skinning or stripping apparatus 
which is said to be rapid in opera- 
tion and less bulky than some other 
apparatus for the same purpose. 


No. 2,886,845, MEAT TENDER- 
IZER, patented May 19, 1959 by 
Henry L. Byland, 
Deerfield, IIl1., 
and Paul H. 
Meyer, La Porte, 
Ind., assignors to 
U.S. Slicing Ma- 
chine Co. La 
Porte, a corporation of Indiana. 

It is stated that the machine may 
be readily dismantled for cleaning 












































and without injury to the operator. 
There are 17 claims made in relation 
to this patent. 


No. 2,886,930, MEAT PATTY 
FORMIMG AND WRAPPING AP- 








PARATUS, patented May 19, 1959 
by Clarence L. Martin, a resident of 
Van Nuys, Calif. 

This is a conveyor belt type of 
apparatus in which the continuous 
ribbon of meat is severed into in- 
dividual patties which are deposited 
upon a continuous ribbon of wrap- 
ping material in spaced relation 
which is then folded and sealed. 


No. 2,887,035, FOOD SEASONING 
INJECTION DEVICE, patented May 











19, 1959 by Alexander P. de Sever- 
sky, New York City. 

The device is adapted to puncture 
meat and the like for injecting sea- 
soning material before, during or 
after cooking of the meat. 


No. 2,885,701, MOTOR-OPERAT- 
ED MEAT BLOCK SCRAPER, pat- 
ented May 12, 1959 by Harold H. 
Pelzer, Long Island City, N. Y., and 
Sidney G. Thompson, Waterbury, 
Connecticut. Pelzer is the assignor 
to Thompson. 

Scraping is accomplished by 
toothed rotating blades, with their 
teeth axially offset with respect to 
the teeth of adjacent blades so that 
the teeth of one blade will move 
through the spaces between teeth 
of the adjacent scraper blade to pro- 
vide an overall scraping. 


No. 2,886,846, MEAT TENDERIZ- 
ER KNIFE ROLL ASSEMBLY, pat- 
ented May 19, 1959 by Paul H. Mey- 


att 


ie 





er, La Porte, Ind., assignor to U. S. 
Slicing Machine Co., La Porte, a 
corporation of Indiana. 

The spacers of this knife roll as- 
sembly are of nylon which may be 
compressed to obtain proper blade 
spacing. There are 13 claims to this 
knife roll apparatus. 
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ALL MEAT... output, exports, 


imports, stocks 











Holiday Cuts Deeply Into Meat Output - 


Production of meat under federal inspection for the week ended 
July 4 declined 9 per cent to 364,000,000 Ibs. from 400,000,000 Ibs. for 
the previous week despite the holiday falling at the end of the week. How- 
ever, volume of production was 22 per cent larger than the 299,000,000 
Ibs. produced in the same holiday week last year. Cattle kill, while 
down by about 20,000 head for the week, numbered about 43,000 head 
above last year. Slaughter of hogs fell by about 125,000 head from the 
previous week, but it numbered about 227,000 head above that of a 
year earlier. Estimated slaughter and meat production by classes appear 





below as follows: 


Week Ended 


Lambs, 369,561 
Lambs, 137,677. 


Week Ended 


Week Ended 


July 4, 1959 
June 27, 1959 
July 5, 1958 





BEEF 
Number Production 
Mil. Ibs. 


Number Production 
M's Mil. Ibs. 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


129 ses 39.4 


PORK 
(@xcl.lard) 
Number Production 
1,035 146.3 
1,160 168.1 
808 115.2 


LAMB AND 
MUTTON 
Number Production 
M's Mil. Ibs, 
220 9.7 
255 11.5 
189 8.5 


HOGS 
Live 
248 
252 
250 
SHEEP AND LARD PRQD. 
Per Mil. 
cwt. Ibs. 
35.1 








Self-Service Meat Departments In Stores Gain 


T is estimated that 20,000 gro- 

cery stores in 1958 had 100 per 
cent self-service meat departments 
—about four times as many as in 
1951. About 11 per cent of total gro- 
cery stores, nearly 60 per cent of 
all chain stores and 6 per cent of 
independent stores, now have self- 
service meats. 

Progressive Grocer estimates that 
50 per cent of total meat sales in 
the nation’s grocery and combina- 
tion stores is new done in self-serv- 


ice meat departments. Most of these 
stores are in the super market cate- 
gory, but there has been a steady 
increase in the number of superettes 
selling meats self-service. 

Meat sales represented $22.42 out 
of each $100 spent in these super 
markets—twice as much as was spent 
for dairy products and about half of 
what was spent for grocery products. 
The gross profit margin of 21.3 per 
cent on meats seems to be close to 
the average for all products. 





NUMBER OF GROCERY STORES SELLING MEAT AND STORES WITH 100 PER CENT 


AMI PROVISION STOCKS 


Provision stocks, as reported to the 
American Meat Institute, totaled 
149,600,000 lbs. on June 27. This vol- 
ume was up 34 per cent from 112, 
000,000 Ibs. in store a year earlier: 

Stocks of lard and rendered pork 
fat totaled 59,000,000 Ibs. for a 231 
per cent gain over the 25,500,000 Ibs, 
in storage a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier, 


June 27 stocks as 
percentages of 
inventories on 

June 13 June % 
HAMS: 1959 1958 
Cured, S.P.-D.C. 
Frozen for cure, S.P.-D.C. .. 77 
Total hams 85 


PICNICS: 
Cured, S.P.-D.C. .......... 9 
Frozen for cure, S.P.-D.C. ..100 
Total picnics 97 


BELLIES: 
Cured, D.S. 
Frozen for cure, D.S. ...... 
Cured, S.P.-D.C 
Frozen for cur 


OTHER CURED MEATS: 
Cured and in cure 
Frozen for cure 
Total other 


FAT BACKS: 
ES Sere reer ree 95 


FRESH FROZEN: 
Loins, spareribs, neckbones, 
's, other—Total .. 95 


TOT. ALL PORK MEATS .. 92 
LARD & R.P.F. 102 
PORK LIVERS 


Beef Promotional Council 
Gets Approval In Oregon 


An Oregon Beef Council, support- 
ed by voluntary fees and for promo- 
tion of beef on a statewide basis, has 
been authorized by the legislature, 
and will become effective October 1, 
this year. The seven-man council, 
composed of three cattlemen, two 
dairymen, one handler and one feed- 
er, will be appointed by the governor 
from recommendations submitted by 
the various producer groups. 

Backers of the legislation were the 
Oregon Cattlemen’s Association, the 
Western Oregon Livestock Associa- 
tion and the Oregon Dairymen’s As- 
sociation. 
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SELF-SERVICE MEAT DEPARTMENTS, 1951-1958 ARE TABULATED BELOW AS FOLLOWS: 


Chain Stores Independent Stores All Stores 


Self % Self Self % Self Self 
Serv. of Totals Serv. Serv.of Totals 
tal 


1.0 000 2.4 
6 
44 


AAP wpors 
IbOVAOD 


6,300 . 
17,100 20,000 10.6 


of superettes selling meat self-service. 
Source: “Facts In Grocery Distribution, 1958’’, Progressive Grocer. 





% Self 
Serv. Serv. of 
Meat Total Meat Total 


: Stores with self-service meat departments have realized better sales increases than 
stores of size with clerk-service meat departments. Most of these stores are in the 
super market category, although there has been a steady increase in the number 








In addition to statewide promotion 
in Oregon, the sponsors are ho 
that the Oregon group will be able 
to cooperate with other beef councils 
on a regional basis. The law also 
authorizes support of the National 
Beef Council and the National Live 
Stock and Meat Board. 

Voluntary contributions will be 
made at the rate of 10 cents per head 
collected with the brand inspection 
fee through cooperation of the selling 
agencies and the Oregon State De 
partment of Agriculture. 
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PROCESSED MEATS . . . SUPPLIES 


New Zealand Plans Freight 
Rate Hike On Meat Shipments 


Several New Zealand shipping 
companies plan to increase freight 
rates on meat shipments to the West 
coast of North America as of Au- 
gust 1. Rates on East coast ship- 
ments will remain unchanged. 

The planned raises are: beef in 
cartons, from 3%c to 3%c per Ib. 
gross; beef quarters, 4c to 4%c; and 
on lamb carcasses, 5c to 54c. 


CALIFORNIA SLAUGHTER 


State inspected slaughter of live- 
stock in California, May 1959-58: 


1958 
head 35,548 
Calves, head 19,852 
Hogs, head 17,256 
Sheep head 45,013 


50,353 
Meat and lard production for May 
1959-58 (in Ibs.) were: 


Sausage 9,321,315 
Pork and beef 9,931 8,667,128 
Lard, substitutes 680,013 

Totals 

As of May 31, 1959, California had 120 meat 
inspectors. Plants under state inspection to 
taled 358, and plants under state approved 
municipal inspection totaled 51. 


HOG-CORN RATIOS 

The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended July 4, 1959 was 11.9, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.3 ratio for the preceding 
ie , week and 17.8 a year ago. These 
‘978 81 48 ratios are calculated on the basis of 
ist as aie + No. 3 yellow corn selling at $1.283, 

$1.296 and $1.364 per bu. 








May Meat Production 4% Above Year Ago 


Production of meat in commercial slaughter plants totaled 2,021,000,- 
000 lbs. in May. This volume, while the second smallest for any month of 
the year so far, was 4 per cent above last year’s output of 1,948,000,000 
lbs. for the month. Compared with last year, increases in production 
of beef and pork more than offset declines in veal, lamb and mutton. 

Aggregate volume of output for the five months at 10,492,000,000 Ibs. 
represented a 6 per cent gain over last year’s volume of 9,914,000,000 
Ibs. for first five months. Of the January-May aggregate, 5,274,000,000 
Ibs. were beef, up from 5,241,000,000 Ibs. last year; 366,000,000 Ibs. veal, 
down from 463,000,000 Ibs.; 4,533,000,000 Ibs. pork, up from 3,915,000,- 
000 Ibs.; and 319,000,000 lbs. lamb and mutton, up from 295,000,000 Ibs. 
Estimated commercial slaughter and meat production by classes appear 
below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1959-58 


Calves Sheep & Lambs 

1959 1959 1958 
675.5 1,494.6 
601.2 1,217.8 
683.5 1,308.9 
641.9 1,262.0 
556.3 1,167.3 


Cattle, 
6,711.7 


1 750.7 6,946.8 
Jan. .-May 9,637.1 3,158.4 4,043.1 33,158.4  29,139.0 6,450.6 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS. 


Beef Veal Pork L&M Totals 
1959 1958 1959 1958 1959 1958 1959 1958 1959 
1,211 106 965 75 59 2,244 
960 86 907 62 53 1,984 
985 91 918 65 56 2,087 217 
1,023 90 920 62 65 2,156 218 
1,062 90 823 55 62 2,021 201 
1,078 91 55 
1,148 96 
1,079 92 


» 1959-58 

Lard 
1959 
228 
208 


1958 














DOMESTIC SAUSAGE 


Pork sausage, bulk, cl. Ib.) 
in 1-Ib. roll 32% 


CHGO. WHOLESALE 


SMOKED MEATS 
July 7, 1959 
Hams, skinned, 14/16 Ibs. 
wrapp 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs., 
wra 


SAUSAGE CASINGS 
del. prices quoted to manu- 
facturers of sausage) 
Beef rounds: @er set) 
in 1-lb. package Clear, »+-1.15@1.25 
Franks, sheep casing oon x 
in 1-Ib. package 
SS, 


@58 “ : 
Clear, 
Clear, 
Clear, 
Clear, 
Clear, 


CURING MATERIALS 
Nitrite of soda, in 400-Ib. Cwt. 


6, 7-0z. pack. doz. -2.61@3.60 
Smoked liver, n.c., bulk 4714 @53 
Smoked liver, a.c., bulk 35 @45 
Polish sausage, 

self-service pack. ....70 @82 
New Eng. lunch spec. 


» tongue, a.c. 
Py pa loaf, bulk 
L., sliced, 6-0z., doz. .3.05@4.80 
Pickle & pimento loaf .441%4@53 
P&P loaf, sliced, 


6,7-0z., dozen ........ 2.78 @3.60 


DRY SAUSAGE 
(el., Ib.) 
Cervelat, ch. hog bungs 1.01@1.03 
Thuringer 64@ 66 


pped 
Hams, go 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped . 
Bacon, No. 1, sliced 1 Ib. heat 
seal self-service pkg. 


SPICES 
(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
kernel for saus. 


East Indies 
Mustard flour, fancy . 
No. 1 
West Indies nutmeg . 
Paprika, Amer. No. 1. 
Paprika, Spanish 
Cayenne pepper 


Seuseesesaae 


83s 
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Not clear, 40 mm./dn. 75@ 85 
Not clear, 40 mm./up 85@ 95 
s (Each) 


) 
14@ 17 
10@ 15 
s @er set) 
Ex. wide, 2% in./up. .3.60@3.85 
Spec. wide, 2%-2% in.2.45@2.60 
Spec. med. 1%-2% in. 1.75@1.95 
Narrow, 1% in./dn. ..1.15@1.20 
(Each) 

27 


bbls., del. or f.o.b. Chgo.$11.98 
refined gran. 
nitrate of soda 5.65 
Pure refined powdered nitrate 
of soda 8. 
Salt, paper sacked, f.o.b. 
go. gran. carlots, ton 
Rock salt in 100-Ib. 
bags, f.o.b. whse., Chgo... 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 


- 30.50 
28.50 
6.30 
9.30 
Ib. bags, f.o.b. Reserve, 
La., less 2% 8.85 
Dextrose, 


regular: 
Cerelose, oom. _cwt.) wien ee 
Ex-wareh FOE 





SEEDS AND HERBS 
dcl., Ib.) Whole Ground 
22 27 











FRESH MEATS... Chicago and outside 





CHICAGO 


June 30, 1959 


CARCASS BEEF 


(carlots, lb.) 
45% 


Steers, gen. range: 
Prime, 700/800 
Choice, 500/600 
Choice, 600/700 
Choice, 700/800 


Commercial cow 
Canner-cutter cow .. 


PRIMAL BEEF We 
rime: 


Rounds, aliowts, ..+04 54 @ os 
Trimmed loins, 

50/70 lbs. (icl) ... 1.00@1.12 
Square chucks, 
oe eer eere, 37 
Arm chucks, 80/110 .. 
Ribs, 25/35 (el) 
Briskets (cl) 
Navels, No. 1 
Flanks, rough No. 1 

Choice: 

Hindatrs. 5/800 
Foreqtrs. 5/800 
Rounds, 70/90 Ibs. ... 
Trimmed loins, 50/70 

Ibs. (ich 
Square chucks, 

70/90 Ibs. .......... 37 
Arm chucks, 80/110 .. 
Ribs, 35/35 (icl) 
Briskets (icl) 
Navels, No. 1 
Flanks, rough No. 1 . 

Good, (all wts.): 


@37\% 
36 


(a 
- 17% @17% 


17% @17\% 


@52 
@37 
@30 
@50 
@80 


COW, BULL TENDERLOINS 
C&C grade, fresh Job lots 
Cow, 3 Ibs./down ...... 1.00@ 1.05 
COW, SS Mi 1.15@1.20 

MIE TRS picks 5.04.0 0000 1.30@1.35 

2 *. Rae 1.40@1.45 
Bull, 5 Ibs./up ......... 1.40@1.45 


CARCASS LAMB 
del prices, cwt.) 

Prime, 35/45 48.00 @ 52.00 
Prime, 45/55 

Prime, 55/65 

Choice, 

Choice, 

Choice, 

Good, all wts. ......... 46. 30@ 50. 00 


BEEF PRODUCTS 
(frozen, carlots, Ib.) 
Tongues, No. 1, 100’s . 31% 
Tongues, No. 2, 100’s . 27 
Hearts, regular 100’s . 20n 
Livers, regular, 35/50’s —_ 

Livers, selected, 35/50’s 

Lips, scalded, 100’s . 

Tripe, scalded, 100’s . 

Lips, unscalded, 100’s "10 @10%4n 
Tripe, cooked, 100’s .. 

Melts 

Lungs, 

Udders, 100’s 


FANCY MEATS 
(icl prices) 
Beef tongues: 
corned, No. 1 
corned, No. 2 
Veal breads, 6/12 oz. 
12 oz./up 
Calf tongues, 1-lb./dn. 
Oxtails, fresh select 


1240 


--18 @20 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (Lb.) 

Barrels 5in 
Bull meat, boneless, 

barrels 53% 
Beef trimmings, 

75/85% barrels .... 37 
Beef trimmings, 

85/95%, barrels ... 45n 
Boneless chucks, 

barrels 50% 
Beef cheek meat, 

trimmed barrels .. 39n 
Beef head meat, bbls. 
Veal trimmings, 

boneless, barrels .... 


VEAL SKIN-OFF 
(el carcass price cwt.) 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 


53.00 @ 55.00 


Cull, 50/ 35.00@38.00 
BEEF HAM SETS 


Insides, 12/up, Ib. 
Outsides, 8/up, lb. 
Knuckles, 742/up, Ib. 
n—nominal, b—bed. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 
STEER: 


Choice: 5-600 Ibs. ........ $46.50 @ 48.00 


Choice 6-700 Ibs. 
Good: 5-600 Ibs. 
Good: 6-700 Ibs. 
Stand.: 3-600 Ibs. 
cow: 

Standard, all wts. 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter 

Bull, util. & com’l 
FRESH CALF: 

Choice: 200 lbs./ down .. 
Good: 200 lbs./down 
LAMB (Carcass): 

Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, all wts. 
MUTTON (Ewe): 

Choice, 70 lbs./down 
Good, 70 lbs./down 
FRESH PORK (Carcass): 


LOINS: 


42.00 @ 46.00 
42.00 @ 46.00 
42.00 @ 46.00 

(Smoked) 
31.00 @ 36.00 


12-16 Ibs. 
PICNICS: 
4-8 Ibs. 
HAMS: 
12-16 Ibs. 
16-18 Ibs. 


BACON, “Dry” cure, No. 1: 
6- 8 Ibs. 


10-12 Ibs. 


46 


es fa 41.00@43.00 


39.00 @ 40.00 
. 37.00@38.00 


(Skin-off) 
54.00 @57.00 
53.00 @ 55.00 


47.00 @ 49.00 
45.00 @ 47.00 
47.00 @ 49.00 
44.00 @ 46.00 
42.00 @ 46.00 


+ 18.00@ 20.00 

18.00 @ 20.00 
(Packer style) 
120-180 Ibs., U.S. No. 1-3 $27.00@29.00 


42.00 @ 50.00 
43.00 @ 49.00 


32.00 @ 40.00 
32.00 @ 40.00 
32.00 @ 37.00 


San Francisco 
July 7 


No. Portland 
July 7 


$47.00 @ 48.00 
45.00 @ 47.00 
44.00 @ 45.00 
42.00 @ 44.00 
41.00 @ 42.00 


$47.00 @ 48.50 
46.00 @ 48.00 
46.00 @ 48.00 
45.00 @ 46.50 
42.00 @ 44.50 


38.00 @ 39.00 
36.00 @ 38.00 
34.00 @ 36.00 
32.00 @ 34.00 
38.00 @ 40.00 
(Skin-off) 
None quoted 
52.00 @ 54.00 


39.00 @ 41.00 
37.00 @39.00 
35.50 @ 38.00 
34.00 @ 37.00 
42.00 @ 43.00 
(Skin-off) 
46.00 @ 50.00 
44.00 @ 48.00 


None quoted 
None quoted 
45.00 @ 47.00 
44.00 @ 46.00 
42.00 @ 45.00 


45.00 @ 46.00 
44.00 @ 46.00 
45.00 @ 46.00 
44.00 @ 46.00 
42.00 @ 45.00 


None quoted 14.00 @ 16.00 
14.00 @ 16.00 
(Shipper style) (Shipper style) 

None quoted 27.50 @ 28.50 


48.00 @ 51.00 
48.00 @51.00 
48.00 @51.00 
(Smoked) 
33.00 @ 37.00 


44. 00 @ 48. 00 
(Smoked) 
31.00 @ 34.00 


48.00 @52.00 
46.00 @ 50.00 


48.00@51.00 
47.00 @50.00 


46.00 @ 50.00 
44.00 @ 46.00 
40.00 @ 44.00 


43.00 @ 48.00 
40.00 @ 44.00 
38.00 @ 42.00 





—— 


NEW YORK 


July 7, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 


Steers: (Non-locally dr., Ib.) 
Prime, carc., 6/700 
Prime, care., 7/800 
Choice, carc., 6/700 
Choice, carc., 7/800 
Good, carce., 5/600 
Good, carc., 6/700 
Hinds., pr., 6/700 .... 
Hinds., ch., 6/700 
Hinds., ch., 7/800 
Hinds., gd., 6/700 
Hinds., gd., 7/800 


BEEF CUTS 


(Locallv dressed, Ib.) 
Prime steer : 

Hindatrs., 600/700 . 
Hindatrs., 700/800 .. @70 
Hindatrs., 800/900 .. @70 
Round, flank off ... @59 
Rounds, diamond bone. 

flank off 54 @59 
Short loins, untrim. 1.00@1.22 
Short loins, trim. . 1.19@1.40 
Flanks 18% @ 22 
Ribs, (7 bone cut) ..68 @76 
Arm chucks 39 @43 
Briskets 32 @40 
Plates 14% @19 

Choice steer: 

Hindatrs., 600/700 ..5714@62 
Hindatrs., 700/800 ..57 @61 
Hindatrs., 800/900 ....5614@59 
Rounds, flank off ..521%2.@59 
Rounds, diamond bone. 

flank off 
Short loins, untrim. 
Short loins, trim. 
Flanks 
Ribs (7 bone cut) 
Arm Chucks 
Briskets 
Plates 


FANCY MEATS 


(cl prices) 
Veal breads, 6/12 oz. 
12 oz./up 
Beef livers, selected 
Beef kidneys 
Oxtails, %-lb., frozen 


LAMB 


(Carcass prices, cwt.) 
Prime, 45/dn. $51.00 
Prime, 45/55 

Prime, 55/65 

Choice, 45/dn. 

Choice, 45/55 

Choice, 


Prime, 45/dn. 
Prime, 45/55 
Prime, 55/65 
Choice, 45/dn. 
Choice, 45/55 
Choice, 55/65 
Good, 45/dn. 
Good, 45/55 
Good, 55/65 


VEAL—SKIN OFF 
(Carcass prices) (Non-local) 


Choice, 

Good, 90/down 
Good, 90/150 
Stand. 90/down 
Stand., 90/150 
Calf, 200/dn., ch. 
Calf, 200/dn., gd. 
Calf, 200/dn., std. 


"* 49. 00@51.0 
. 48,00@50.0 





PHILA. FRESH MEATS 
July 7, 1959 

STEER CARCASS: (Local, Ib.) 
4614 @481%4 
- 46 @48 
44% @47 
Hinds., ch., 140/170 ..57 60 
Hinds., gd., 140/170 ..55 
Rounds, choice 

Rounds, good 

Full loin, 

Full loin, good 

Ribs, choice 

Ribs, good 

Armchucks, 

Armchucks, gd. 
STEER CARC.: 

Choice, 5/700 

Choice, 7/800 

Good, 5/800 

Hinds., ch., 140/170 .. 

Hinds., gd., 140/170 

Rounds, choice 

Rounds, good 

Full loin, choice 

Full loin, good 

Ribs, choice 

Ribs, good 

Armchucks, ch. 

Armchucks, gd. 


VEAL CARC. _ LB: Local 
Prime, 90/150 ...53@56 
Choice, 90/150 


...49@51 
.: Local 
.. -52@55 
-- 51@54 
. 52@55 
. 51@54 


LAMB CARC. 
Prime, 30/45 
Prime, 
Choice, 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 13 
50% lean, barrels .... 14% 
80% lean, barrels .... 3014 
95% lean, barrels ... 40 

Pork head meat 27 

Pork cheek meat, 
barrels 35 


Phila., N. Y. Fresh Pork 
LOCALLY DRESSED 
PHILADELPHIA: (el .Ib) 
Reg., loins, 8/12 ..43 @8@ 
Reg., loins, 12/16 ....41 @4 
Boston Butts, 4/8 ....31 @% 
Spareribs, 3/down ... 
Spareribs, 3/5 
Skinned hams, 10/12 .38%@42 
Skinned hams, 12/14 38%@42 
Picnics, S.S. 4/6 
Picnics, S.S. 6/8 
Bellies, 10/12 
NEW YORK: 
Loins, 8/12 Ibs. 
Loins, 12/16 Ibs. 
Hams, sknd., 12/16 .. 
Boston butts, 4/8 ...32 
Regular picnics, 4/8 .26 
Spareribs, 3/down ..44 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 

Omaha, July 1, 1959 
Choice steer, 6/700 ..$42.75@43.% 
Choice steer, 7/800 .. 42.25@42.75 
Choice steer, 8/900 .. 41.00@41.5 
Good steer, 6/800 .. 40.50@41.% 
Choice heifer, 5/700 . 42.00@42.50 
Good heifer, 5/700 .. 40.50 
Cow, cutter-utility .. 33.00@34.0 

Denver, July 8, 
Choice steer, 6/700 .. 


Choice steer, 7/800 . 
. 40. 50 @41.50 
39.00 


Good steer, 6/800 .. 
Stand. steer, all wts. 
. 42.50@43.0 
34.00 


Choice heifer, 6/700 
Utility cow 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


July 7, 1959 
Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless ... 
Shoulders, 16/dn., loose. 
(Job lots, Ib.) 
Pork livers 1 
Tenderloins, fresh, 
Neck bones, bbls. 
Ears, 30’s 
Feet, s.c., bbls. 


SSRRAS8 
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CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 8, 1959) 
SKINNED HAMS BELLIES 
F.F.A. or fresh 


MARGINS ON LIGHT HOGS IMPROVE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Price shifts in the market on pork, in their relation- 
ship to live hog costs, resulted in uneven changes in cut- 
out margins. Those on light hogs improved as live costs 
were brought more in line with returns from such 
cuts. Heavy hog margins fell back some. 


— 180-220 lbs.— —220-240 Ibs.— 
Value Value 


Frozen 


— 240-270 lbs.— 
Value 





ow — eae a “pay, 
per percwt. per percwt. 
cwt. fin. ewt. fin. 
alive yield alive yield 
$10.29 $14.56 $9.22 $12.99 
4.21 5.96 3.82 5.36 
1.55 2.18 1.44 2.03 


eet = 
per per cwt. 
cewt. fin. 
alive yield 
o $15.99 
D.S. BRANDED BELLIES a om oo "bes 
Ribs, trimm., 2.53 


Non-local) 
-00 @66.00 
.00 @ 65.00 
}.00 @ 58,00 
00 @ 58.00 


3.00 @ 50.00 


h Pork 
sED 
(cl .Ib,) 
13 @48 
41 @4 
31 @34 


PICNICS 
FF.A. or fresh 
4 


Job Lot 
44.... Loins, 
wedi Loins, 
. Loins, 
. Loins, 
. Butts, 
. Butts, 
Butts, 8/up 
@42 Ribs 3/dn. 
. Ribs 3/5 
. Ribs 5/up 
n—nominal, 


a—asked, 


Frozen 
25 


191 
b—bid 


FAT BACKS 
Frozen or fresh 
6/ 


OTHER CELLAR CUTS 
Frozen or fresh 
9a ... Sq. Jowls, boxed 
7 +... Jowl Butts, loose 
8n ... Jowl Butts, boxed 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add \%c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JULY 3, 1959 


No trading in drum lard futures 
in observance of 


Independence Day 


MONDAY, JULY 6, 1959 
Open High Low 
8.55 8.55 50 


9.00 

9.05 

9.05 9.05 

9.72 9.72 
Sales: 1,120,000 Ibs. 


8.90 


Open interest at close Thurs., 
July 2: July 59, Sept. 283, Oct. 88, 


Nov. 91, and Dec. 106 


lots. 


TUESDAY, JULY 7, 1959 


July 
Sept. 


8.45 


8. 
8. 
8 
8 


9. 


50 

90 

95 
7b 


8 
.77a 


Open interest at close Mon., 
July 6: July 46, Sept. 279, Oct. 84 
Nov. 91, and Dec. 107 lots. 


WEDNESDAY, JULY 8, 1959 


July 8.42 


8.47 
Sept. 8.87 


8.90 
8.97 
8.85 


Sales: 800,000 Ibs. 


8.42 
8.82 
8.95 
8.85 
9.72 


8.47 
8.87b 
8.95a 
8.85b 
9.72 


Open interest at close Tues., 
July 7: July 44, Sept. 279, Oct. 89, 
Noy. 10, and Dec. 107 lots. 


THURSDAY, JULY 9, 1959 


July 8.42 


8.45 
Sept. 8.85 


8.87 
8.95 
8.80 
9.67 


Sales: "2,800,000 Ibs. 


8.35 
8.75 
8.82 
8.70 
9.55 


Piya interest at close Wed. July 
i uly 41, Sept. 281, Oct. 86, Nov. 


and Dec. 106 lots. 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JULY 3, 1959 


No trading in loose lard futures 
in observance of 
Independence Day 


MONDAY, JULY 6, 1959 


Open High Low Close 
8.01 8.03 8.00 8.00b- . 
8.38 8.38 8.35 8.35b- . 

.. 8.45b- . 

Dec. 8.65 8.65 8.65 8.60b- . 
Sales: 1,260,000 lbs. 

Open interest at close Thurs., 

July 2: July 73, Sept. 78, Oct. 25, 

and Dec. 11 lots. 


July 
Sept. 
Oct. 


TUESDAY, JULY 7, 1959 


July 7.97 8.00b 7.97 7.98b-8.03a 
Sept. 8.33 8.35b 8.33 8.33b- .38a 
Oct. xe nk .. 8.45b- .55a 
Dec. 8.65 8.65 8.65 8.65 

Sales: 240,000 Ibs. 

Open interest at close Mon., 
July 6: July 13, Sept. 74, Oct. 25, 
and Dec. 11 lots. 


WEDNESDAY, JULY 8, 1959 


8.02 8.02 8.02 Pepe 
37b-.40a 
8.62 8.62 8.62 $.80b-.62a 
Sales: 300,000 Ibs. 
Open interest at close Tues., 
July 7: July 7, Sept. 74, Oct. 25, 
and Dec. 11 lots. 


THURSDAY, JULY 9, 1959 


8.00b- .05a 
8.35 a. 40a 
\ anes) ie . 8.40b- .50a 
Dec. 8.60 8.60 8.60 B.55b- .63a 

Sales: 600,000 Ibs. 

Open interest at close Wed. July 
8: July 4, Sept. 74, Oct. 25, and 
Dec. 13 lots. 

n—nominal, 


July 


Sept. 8.35 8.37 
Oct. 


a—asked, b—bid. 
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Cost of hogs 
Condemnation loss 
Handling, overhead 
TOTAL COST 
TOTAL VALUE 
Cutting margin 
Margin last week .... 


25.13 
24.44 
—$ .69 
— 1.04 


$15.59 $15.11 
07 07 
1.53 


16.71 
14.48 
—$2.23 
— 1,92 


1.70 
17.36 
16.01 


$1.35 
— 1.37 


23.55 
20.38 
—$3.17 
— 2.63 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 
July 7 


LARD, Refined: 

1-lb. cartons 

50-lb. cartons & cans 
Tierces 


13.00 @ 15.00 
- 12.50@14.00 
11.50 @ 13.00 


San Francisco No. Portland 
July 7 July 7 


15.00 @ 16.00 
14.00 @ 15.00 
13.00 @ 14.00 


14.00 @ 17.00 
None quoted 
10.00 @ 14.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
Chicago 

Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 

Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 

Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 

Lard flakes 

Neutral drums, f.o.b. 
one 

dard short 

oN. & ‘Ss. (del.) 





WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R_ rend. 50-lb 
cash loose tins 

tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
D A 10.00n 
10.00n 
10.00n 
10.00n 
10.00n 


= agile 8. 474%en 7. ‘75n 
1 Tee 8.40n 7.75 
n-nominal, a-asked, b-bid 


Composition Of 
Meat Production 

Of the total meat pro- 
duction under federal in- 
spection for the first half 
of this year, 49 per cent 
was beef, 45 per cent pork, 
3 per cent veal and 3 per 
cent was lamb and mut- 
ton. 

For the same period 
of 1958 meat production 
consisted of 52 per cent 
beef, 41 per cent pork, 4 
per cent veal and 3 per 
cent lamb and mutton. The 
large increase in pork pro- 
duction this year was the 
main reason for the change 
in proportions. 


VEGETABLE OILS 


Wednesday, July 8, 1959 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast 
Texas 
Corn oil in tanks, 
f.o.b. mills 
Soybean oil, 
f.o.b. Decatur 
Pacific Coast 
Peanut oil, f.0.b. mills . 
Cottonseed foots: 
Midwest, West Coast . 


134%a 
None atd. 
. -12% @12%n 


12%a 


1%@ 1% 
East 1%@ 1% 
Soybean foots, midwest 1%@ 2% 


OLEOMARGARINE 


Wednesday, July 8, 1959 

White domestic vegetable, 

30-Ib. cartons 
Yellow quarters, 

30-Ib. cartons 
Milk churned pastry, 

750-lb. lots, 30’s 
Water churned pastry, 

750-lb. lots, 30’s Ye 
Bakers’ steel drums, ton lots 18% 


OLEO OILS 


Wednesday, July 8, 1959 
Prime oleo stearine, bags 
or slack barrels 
Extra oleo oil (drums) . “15%. 018% 
Prime oleo oil (drums) .15 @15%4 
n—nominal, a—asked, b—bid. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


July 3—No trading in cotton- 
seed oil futures in observance of 
Independence Day. 


July 6—July, 13.97; Sept., 
11; Oct., 12.65b-.77a; Dec., 12.47b- 
50a; Mar., 12.45-.44; May, 12.45; 
and July, 12.40 . 


July 7—July, 14.04-.08; Sept., 
12.99-.98; Oct., 12.56; Dec., 12.40- 
.38; Mar., 12.33; May, 12.33b-.35a; 
and July, 12.25b-.30a. 


July 8—14.19-.24; Sept., 13.01; 
Oct., 12.56b-.65a; Dec., 12.38b-.41a; 
Mar., 12.32b-.35a; May, 12.30b-.33a; 
July, 12.27-29. 


July 9—July, 14.20; Sept., 12.93; 
Oct., 12.47-.46; Dec., 12.31b-.34a; 
Mar., 12.25b-.28a; May, 12.27; and 
July 12.18b-.22a. 


13.12- 
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BY-PRODUCTS MARKET 


(F.O.B. Chicago, unless otherwise indicated) 
Wednesday, July 8, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


TM COTE. «oc csvcrcsnnccssccss 6.25n 
BOG, Beat 20. cece sce cceencs 5.75n 
BOM BOE oie sig ove syeinves codecs 5.50n 


PACKINGHOUSE FEEDS 
50% meat, bone scraps, bagged .$ 87. 
50% meat, bone scraps, bulk .. 85.00 


82.50 a 

80% blood meal, bagged ...... 110.00 @ 130. 
Steam bone meal, 50-lb. bags 
(specially prepa 
60% steam bone meal, bagged .. 80.00@ 85. 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit of ammonia ................... *6.00 
Hoof meal, per unit of ammonia ......... 7.00 


DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1 
Medium test, per unit prot. ..... 1 
High test, per unit prot. ........ 1 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ....... 20.00 


Cattle jaws, feet (non-gel), ton .. 4.00@ 7.00 

Tete WOMS, BOM 20. cones scccccs 7.00@ 12.00 

Pigskins (gelatine), cwt ........ 6.00@ 6.25 

Pigskins (rendering) piece ...... 15@25n 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ............ 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@3 
Winter processed (Nov.-Mar.) 

HS co Sui noa + ehh sieackenes > none qtd. 
Summer processed (April-Oct.) 

I UN na. 4 Gis bob des bbe bo 5@6 


y,» Ib. 
*Del.. midwest, tdel. east, n—nom., a—asked. 


BY-PRODUCTS ...FATS AND HIDES 





TALLOWS and GREASES 





Wednesday, July 8, 1959 








The inedible tallow and grease 
market was extremely quiet late 
last week, as some soapers were 
shut down for a vacation period, and 
others were quick in observing the 
Independence Day holiday. Inquiry 
was apparent on bleachable fancy 
tallow at 644c, with sellers asking 
Ye more. Bleachable fancy tallow 
was bid at 7@7%c, c.af. New York, 
the outside price on high titre stock. 
Choice white grease, all hog, was 
bid at 7%4c, New York, with asking 
price fractionally higher. 

Special tallow was bid at 5%c, 
and yellow grease at 514c, c.a.f. Chi- 
cago. No material price change took 
place on edible tallow. A few tanks 
reportedly traded at 73c, f.o.b. 
River points. Edible tallow was 
available at 7c, f.o.b. Denver. 

At the start of the new week, the 
inedible market maintained its soft 
undertone, and some stock sold 
steady to fractionally lower. Bleach- 
able fancy tallow sold at 644c, choice 
white grease, all hog, at 642@6%%c, 


and yellow grease at 54@5%%e 
c.a.f. Chicago, price based on mai 
al. Original fancy tallow was bi 
T3ec, c.af. New York, but it) 
held at 7%c. Additional tankg 
edible tallow changed hands 
T%c, f.0.b. River. Edible tallow | 
offered at 8@8%%c, c.af. Chig 
but buyers suggested a lower py 
It was also reported that cer 
productions of edible tallow eg 
possibly bring the inside figure, ” 

A moderate volume of trade” 
veloped at midweek. Bleach 
fancy tallow sold at 6'%4c, spe 
tallow and B-white grease at § 
and yellow grease at 5'4c, all¢ 
Chicago. Choice white grease, 
hog, was bid at 6%4c, c.a.f. Chit 
with the asking price at § 
Original fancy tallow was bid 
Tlec, c.a.f. New York, with thea 
ing and offered price at F 
Bleachable fancy tallow met ing 
at 7@7\ce, c.af. East, price depet 
ing on stock. Trade talk was still a 
7¥%4c, same destination, on choice 
white grease, all hog. Edible tallow 
sold at 73gc, f.o.b. River, Bleach- 
able fancy tallow met further buy- 
ing interest at 644c, special tallow at 





































H-P-SMITH 
PAPER CO 
CHICAGO 28 
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The boys at HPS are only happy when 
they’re producing wraps for 

covering your choicest carcasses. 

Let us know your needs... 








THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


[1 Check is enclosed 


[1 Please mail me invoice 








Name 


Street Address __ 





ROY he ee ee 

| 
L606 2 Stale a 
Compdity: = 
Title or Position __._ 
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Bleach- 
er buy- 
allow at 


We HAVE always felt that the St. John engineering 
staff belongs to the members of the meat packing 
industry. 


You ought to feel that way, too. 


Every day, St. John engineers are called on to design 
completely new equipment . .. to lay-out entire process- 
ing lines . . . to modify existing equipment for special 
applications. In fact, 75% of all St. John equipment 
is custom-built, the only real way to assure maximum 
performance. 


Glance through the St. John catalog. Understand the 
scope of the St. John line. And, notice particularly how 
St. John equipment achieves these three goals. 





1. Work Simplification 
2. Increased Production 
3. Reduced Labor Costs. 


Remember, there is no obligation . . . Call your 
St. John engineer today. 











5800 South Damen Avenue 
ST. JOHN x of oF Chicago 36, Illinois 





a 
‘ 
q 
f 










5%c, and yellow grease at 534@5'4c, 
all c.a.f. Chicago. 
TALLOWS: Wednesday’s quota- 
| tions: edible tallow, 7c, f.o.b. 
: River, and 8c, Chicago basis; original 
; fancy tallow, 634c; bleachable fancy 
tallow, 644c; prime tallow, 644@6%c; 
special tallow 5%4c; No. 1 tallow, 
5%c, and No. 2 tallow, 4%@5c. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
64%2@6%c; B-white grease, 5%c; 
yellow grease, 5%c, and _ house 
grease, 5@5%c. Choice white grease, 


all hog, was quoted at 7M%c, caf. 
East. 




























EASTERN BY-PRODUCTS 

New York, July 8, 1959 

‘Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.40 per protein unit. 









CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
































Wendesday, Cor. date 
July 8. 1959 1958 
| Let. native steers ... 2814 15 @15% 
Hvy. nat. steers ....25 @25% 11% @12 
} Ex. Igt. nat. steers .. 30% 18% 
Butt-brand. steers ... 23% 10 
Colorado steers ..... 224en 9 
| Hvy. Texas steers ... 23n 9% @10n 
Light Texas steers ... 264en 13n 
| Ex. lgt. Texas steers . 28l4n 16n 
| Heavy native cows ..26 @2644n 12 @12%n 
| Light nat. cows ..... 2914 @30% 14 @16% 
| Branded cows ...... 2614 @ 28 ll @12% 
Native bulls ........ 19 @19%n 7%@ 8Y%4n 
Branded bulls ....... 18 @18%n 64%@ 7%n 
i Calfskins: 
| ae 10/15 Ibs. 72lon 5% 
| Ibs./down ...... 80n 4 
Kips. Northern native, spe 
15/25 Ibs. ......... 55n 37n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ...23 @24n 10 @10%n 
kt eee 7 @27%n 12%@13n 
SMALL PACKER SKINS 
Calfskins, all wts. ...45 @46n 38 
Kipskins, all wts. ...32 @33n 30 
SHEEPSKINS 
Packer shearlings: 
MO. Basia e583 se 1.85@ 2.25 1.00@ 2.00 
oe RP ae -90@ 1.15 65 
Dry Pelte 4.4 36% -20n 18 
Horsehides, untrim. 12.00@12.50n 7.75@ 8.25n 
Horsehides, trim. ..11.50@12.00n 7.00@ 7.50n 





N. Y. HIDE FUTURES 
Friday, July 3, 1959 
No trading in hide futures in observance of 
Indevendence Dav. 
Monday, July 6, 1959 
igh 
















Open H Low Close 
July ... 29.00b 29.15 28.00 28.50b- .54a 
Oct. ... 26.45 26.45 26.10 26.30b- .35a 
Jan. ... 24.26 24.26 24.10 24.25b- .35a 
Apr. ... 22.35 22.45 22.35 22.45 
*Ju'y ... 21.20 21.20 21.20 21.10b- .20a 
Sales: 79 lots. 
Tuesday, July 7, 1959 
July ... 28.10b 28.75 28.30 28.45b- .65a 
Oct. ... 26.40 26.45 26.32 26.43 
Jan... 24.10b 24.30 24.25 24.30b- .35a 
Apr. ... 22.25b 22.65 22.25 22.65 
Ju'y ... 21.10b ae we 21.30b- .50a 
Sa'e3: 30 lots. 
Wednesday, July 8, 1959 
July ... 28.45b 28.40 27.75 27.75 
Oct. ... 26.35b 26.43 25.60 25.60 
Jon. ... 24.30b 24.30 23.75 23.50b- .60a 
Avr. ... 22.50b 22.40 22.20 21.95b-22.10a 
July ... 21.10b 21.20 20.75 20.60b- .75a 
Sales: 97 lots. 
Thursday, July 9, 1959 
Ju’y ... 27.50b 27.75 27.75 27.70b-28.25a 
Oct. ... 25.45 25.90 25.45 25.70b- .82a 
Jan. ... 23.57b 23.64 23.60 23.60b- .75a 
Avr. ... 21.75b 22.15 22.15 22.00b- .20a 
Ju'y ... 20.50b eae a Efe 20.60b-21.00a 
Sales: 53 lots. 








CHICAGO HIDES 


Wednesday, July 8, 1959 











PACKER HIDES: Volume of 
trading was estimated at 70,000 for 
last week, with sharp advances 
registered. Advances of 1c involved 
light native steers at 2844c, ex-lights 
at 30%c, butt-brand steers at 23%4c, 
Colorados at 22%4c, heavy native 
cows at 2844@29c, light native cows 
at 2914@30%c, and branded cows at 
2644c. 

The market was dull on Monday, 
with offerings slow to come out. 
Some demand was noted on light 
native steers and ex-lights at steady 
prices. 

On Tuesday, some sellers ex- 
pressed ideas of %c to 1c higher 
on various selections. Buyers were 
reluctant to bid on heavy native 
steers. About 800 Northern light 
native steers sold at 28%4c, 1,400 light 
native cows at 29\%c, 1,100 Colorados 
at 221%6c. and 1.400 branded cows at 
264%4c, all steady. 

At midweek, interest on heavv 
native steers was reported as mild 
at le under last trading level of 
26M264%4c. About 1.500 Omaha light 
and ex-light native steers sold 
steady at 2844c and 30%4c.. 

Later in the day several thousand 
heavy native steers sold off lower at 
25@2514c. Branded cows sold steady 
at 2614c for Northerns and some 
movement of butt-brand steers was 
noted steady at 23%4c. 

SMAI.L PACKER AND COUN- 
TRY HIDES: Trading was slow in 
small nacker and country hides, with 
offerings tight. Buyers, meanwhile, 
were not reaching out for suvplies, 
but scantiness in offerings forced 
prices upward.  Locker-butcher 
50/52-lb. hides were auoted at 
24@25c on a nominal basis at mid- 
week, while mixed locker-butcher- 
renderers were pegged at about Ic 
less, or 23@24c nominal. Straight 
50/52-lb. renderers were firm at 
2214@23c nominal. No. 3 hides were 
strong at 16@17c nominal. Midwest- 
ern small packer 60/62-lb. hides 
were quoted at 23@24c nominal, as 
were 50/52’s at 27@27%4c. Buyers 
were resisting higher asking prices. 
Horsehides were in short supply. 
with good Northern trimmed quoted 
at 11.50@12.00 nominal, and the un- 
trimmed at 50c more. Butts, 22-in. 
and up were pegged at 3.50@3.75, 
with fronts at 8.50@9.00. 

CALFSKINS AMD KIPSKINS: 
Not much action was noted in calf- 
skins. Some recent trading on light 
calf was at 80c for St. Paul produc- 
tion, and some heavy Northern calf 
brought 72%c, up 2%c from last 
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sales. Last trading on River kip 
at 55c, with offerings 2%c highe 
later. Overweights last brought 4 
with 50c asked. later. Some move. 
ment of allweight country calf wa; 
noted at 45c, with allweight kip 
quoted at 32@33c nominal. Smal 
packer allweight calf was quoted a 
56@57c nominal, as was allweight 
kip at 46@47c. 

SHEEPSKINS: Shearlings con. 
tinued strong, with Northern-River 
No. 1’s quoted at 1.85@2.25. No. 25 
were quoted at .90@1.15, and No. 3s 
at .55@.75, depending on type in- 
volved. Fall clips ranged from 
2.75@3.00 depending on _ location, 
Southwesterns also sold higher, 
Pickled lambskins were quoted at 
14.00, with sheep about 2.00 more 
Lamb pelts brought mainly about 
2.50 for good Westerns. Southwest- 
erns were held at 3.00. The full wool 
dry pelts were nominal at .20. 





Says Available Systemics Can 
Move Grub Control Forward 


“There is no reason for not mov- 
ing forward in the control of cattle 
grubs with the two systemic mate- 
rials now available.” This was the 
statement made by Dr. E. F. Knip- 
ling, director, entomology research 
division, Agricultural Research 
Service, USDA. He was summariz- 
ing the findings of research workers 
from more than two dozen states 
and Canada. 

Results of this research were pre- 
sented in the annual work confer- 
ence on systemic insecticides held at 
the University of Wyoming in May. 
Dr. Knipling is a member of the 
national Livestock Conservation cat- 
tle grub committee and chairman of 
the subcommittee on research and 
evaluation of systemic grubicides for 
that group. 

“There is much less apprehension 
over the toxicity of systemic mate- 
rials now than was shown at the 
conference at Manhattan, Kan., last 
year,” Dr. Knipling stated. “How- 
ever, toxicity is still a problem to be 
reckoned with, although timing of 
the application and following the 
recommendations for the material 
being used will greatly reduce the 
danger.” 

He pointed out that approximate- 
ly three-fourths of the herd tests 
reported showed a reduction of cat- 
tle grubs of 85 to 100 per cent with 
little difference between the two 
commercially available systemic, 
Co-Ral and Trolene. In this group, 
a high proportion of the treated ani- 
mals were entirely grub-free, with 
the remaining infestation limited 
a few animals in the herd, Dt 
Knipling reported. 
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LIVESTOCK MARKETS ...Weekly Review 





Six-Month Run Of Livestock At Nation’s 
Stockyards Exceeds 52 Millicn—NALAM 


The nation’s livestock markets—more than 2,300 auc- 
tions and 57 private treaty centers handled over 52,000,- 
000 head of livestock in the first half of 1959, according to 
the National Association of Livestock Auction Markets. 
That figure is based on actual salable receipt totals for 
the first five months of 1959, with June consignments 
estimated by NALAM statisticians. 

The all-markets totals were: 17,689,000 cattle, 6,098,- 
000 calves, 21,834,000 hogs, and 6,436,000 sheep and 
lambs. Receipts of cattle and calves at markets over the 
nation were running slightly above those for the first 
half of 1958, and heavier gains were noted in volume of 
hogs and sheep. 

Of all cattle and calves consigned to auction rings and 
stockyards pens during the first half of 1959, the na- 
tion’s livestock auction markets sold nearly 16,000,000 
head—a 77 per cent share of the all-market total for 
the six-month period. In additjon, busy high bid system 
markets handled 9,798,000 hogs and a total of 3,120,000 
sheep and lambs. 


U. $. Department of Agriculture Lists 
Top 10 States in Animal Production 


The Agricultural Marketing Service has ranked the 
various states in order of their importance in produc- 
tion of meat animals, and slaughter in 1958. Several of 
the states are ranked differently than they were in 
1957. Some place among the top 10 in each of the four 
classes of livestock in both numbers and slaughter. 

The top 10 states in cattle and calf production in 
1958 were Texas, Iowa, Nebraska, Illinois, Kansas, Min- 
nesota, Missouri, South Dakota, Oklahoma, and Cali- 
fornia. Texas became the number one state, replacing 
lowa. Production of the top 10 states was 54 per cent 
of the total in 1958 compared to 55 per cent in 1953. 

The top 10 states in hog production were Iowa, Illinois, 
Indiana, Minnesota, Missouri, Ohio, Nebraska, Wiscon- 
sin, South Dakota and Georgia. The only change in 
ranking from 1957 was that Minnesota replaced Mis- 
souri as the fourth state in hog production. These 10 
states produced 78 per cent of the total in both years. 

The 10 top states in commercial cattle slaughter were 
lowa, California, Nebraska, Illinois, Minnesota, Texas, 
Ohio, Missouri, Kansas and Wisconsin. Commercial cat- 
tle slaughter was below that of 1957 in each of these 
states except Iowa and Nebraska, which recorded only 
small increases. 

Of the top 10 states in hog slaughter in 1958, Iowa 
remained first and Illinois second, with Minnesota, Indi- 
ana, Ohio, Nebraska, Missouri, Wisconsin, Pennsylva- 
nia and Kansas following in that order. 


TOP 10 SLAUGHTER STATES LAST YEAR, IN 000’s! 


Cattle Calves Hogs 


Slaughter Slaughter Slauchter Slaughter 


1 Iowa F 12,121 Calif. 2,079 

2.115 N. Y. " 5.559 Colo. 
5,204 Iowa 

4,368 

4,067 

3,787 

350 

2,872 

2,622 

2,342 

9,315 70,965 


Sheep and Lambs 











Mncludes federally inspected and other commercial slaughter, but 
excludes farm slaughter. “Includes Maine, New Hampshire, Vermont, 
chusetts, Rhode Island and Connecticut. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 7, as reported by Agricultural Marketing Service: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS & GILTS: 
U.S. No. 1: 
180-200 . .$15.50-15.85 $15.25-16.25 Noneqtd. Noneatd. None otd. 
200-220 .... 15.60-15.85 15.85-16.25 None qtd. $16.00-16.25 $15.25-16.00 
220-240 . Noneqtd. 15.65-16.25 Noneqtd. 16.00-16.25 15.25-16.00 
U.S. No. 2: 
180-200 . 
200-220 
220-240 
240-270 
U.S. No. 3: 
200-220 .... 15.00-15.50 None atd. None ot4 
.. 14.75-15.25 15.00-15.25 None qtd. None qtd. 
. 14.25-15.00 14.50-15.00 $14.50-14.75 None atd. 
. 13.50-14.50 14.00-14.75 13.50-14.50 None qtd. 


15 98.18 9 
15.25-16.00 
15.25-16.00 
14.75-16.00 


. None qtd. 
... None qtd. 
.. None qtd. 
. None atd. 


15.00-16.00 None qtd. 
15.65-16.00 None qtd. 
15.50-16.00 None qtd. 
15.00-15.65 None qtd. 


None at. 
None atd. 
None atd. 
None qtd. 


None ot4, 
None atd. 
None ota. 
None atd. 


None atd. 
220-240 
240-270 
270-300 
U.S. No. 1-2: 
180-200 .... 15.59-15.85 15.00-16.00 15 59-15.75 15.25-16.00 14.50-16.00 
... 15.59-15.85 15.65-16.00 15.65-15.75 15.78-18.95 15 9R 18.90 
. 15.25-15.85 15.50-16.00 15.65-15.75 15.75-16.25 15.25-16.00 


.. 1599.15.50 15.25-15.65 35.00-15.50 15.25-15.75 14.75-15.00 

... 14.75-15.59 15.25-15 59 15.90-15.50 JH 95-1575 14.89.15 On 

. 14.25-15.25 14.85-15.40 14.75-15.35 1459-1550 13.50-14.75 

. 13.50-14.50 14.25-15.00 None gtd. 13.25-15.00 12.50-13.50 

b B. ee 1-2-3- 

.... 15,95-15.75 14.75-15.85 15.25-15.65 1450-16.00 14.90-15.00 

200. 230 .. 15.00-15.75 15.65-15.85 15.25-15.75 15.25-16.25 14.75-15.00 

PON DAN . 15.00-35.75 15.50-15.85 15.25-15.65 15.25-16.00 14.50-15.00 

240.270 . 14,25-15.50 None gqtd. 15.00-15.50 14.50-16.00 None atd. 
SOWS- 


U.S. No. 1-2-3: 

180-279 . 12.50-13.00 None atd. 
979. 320 .. 1225-1300 12.25-13.00 12.25-12.75 11.75-13.00 12.50-13.50 
339-49 - 11.09-13.00 1959.12.25 IN KAIDRV IN OR 19 OR 1040.19 7K 
490.559 9.50-11.25 9.50-10.75 9.75-10.75 9.00-10.75 8.50-10.50 


f' A'GYMTER CATTLE & CALVES: 


Nore ota None ata Nana ata, 


. None atd. 

. None atd. 
1100-1300 Ibs. None ata, 
1300-1500 Ibs. None qtd. 
Choice: 
7M- 900 Ths. 27.59-29.50 27.25-29.50 27.00-2890 27.00-29.00 27.25-99.90 
900-1100 Ibs. 27.75-29.50 27.50-29.50 27.25-2R 00 27. NH.9A NY 97 AA. AA AA 
1190-1300 Ibs. 27.75-29.50 27.25-29.50 27.00-28.00 26.75-29.00 26.50-28.50 
1300-1500 Ibs. 27.50-29.00 27.25-28.75 26.75-27.75 26.00-29.00 26.50.28 50 


None atd. None qtd. 
29.25-31.00 None qtd. 
9998.21.95 None ota, 
28.75-31.00 None qtd. 


None std. None otd, 
29.00-30.00 None qtd. 
PA M.ANAN None wta, 
28.00-30.00 None atd. 


G Y 

709. 900 Ibs. 26.25-27.75 2559-9759 25.50-27.09 2590.97 9H 9595.97.95 
990-1100 Ibs. 26.25-27.75 25.25-27.50 25.50-27.00 25.00-27.00 25.50-27.25 
1100-1300 Ibs. 26.00-27.50 25.00-27.25 25.00-26.75 24.50-27.00 25.00-27.00 


- 24.50-26.25 23.50-25.50 23.00-25.00 23.00-25.00 23.00-25.25 
- 20.00-24.50 21.50-23.50 21.00-23.00 21.75-23.00 21.00-23.00 


. 27 25-28.50 26.50-28.25 26.50-28.25 26.75-28.50 26.00-28.00 
50-28 


. 27.00-28.50 26.50-28.25 26. -25 26.50-28.50 26.99-28 00 


. 26.00-27.25 24.75-96.50 25.00-2659 24.00-28.75 94.89.28. 
. 26.00-27.25 24.75-26.50 25.00-26 50 24.09-26.75 24.50-26.00 


. 22.50-26.00 22.50-24.75 23.00-25.00 22.50-24.00 22.00-24.50 
- 19,00-22.50 20.00-22.50 21.00-23.00 20.00-22.50 29.00-22.00 


a 19.00-21.00 19.00-20.50 19.25-20.50 1950-20.50 19.50-20.00 
- 17.50-19.00 17.00-19.50 17.50-19.25 18.00-19.50 18.00-19.50 


?, 14.00-18.00 15.25-18.75 15.50-18.00 15.75-18.00 15.59-18 00 
BYILUS (Yris. Excl.) All Weights: 
Commercial 22.00-24.00 24.75-25.50 21.50-22.50 22.50-92359 99.9.93.90 
Utility 22.25-24.75 20.50-22.00 2299275 22 00-24.50 
Cutter 20.00-22.25 19.00-21.00 20.00-22.00 21.50-24.00 
VEALERS, All Weicht«: 
Ch. & pr. .. 30.00-34.00 Noneatd. 31.00 o0nlv 33.00 on!v 32.00-34.00 
Stand. & gd. 22.00-30.00 25.00-33.00 22.00-31.00 25.00-32.00 27.00-32.00 
CALVES (500 Lbs. Down): 
Choice .... 27.00-32.00 None qatd. 28.00 onlv None qtd. 
Stand. & gd. 20.00-27.50 Noneaqtd. 20.00-28.00 None atd. 


SHEEP & LAMBS: 


97.1)-29.99 
24.00-27.00 


LAMBS (110 Ibs. Down): 
None atd. Noneatd. None atd. 
24.00-25.00 23.00-23.50 22.00-23.25 
22.50-24.00 22.00-23.00 21.00-22.75 


None atd. 


20.00 only 22.00-23.00 19.00 only None atd. 
None qtd. 15.50 only 17.50-19.00 None qtd. 


5.00- bp 4.00- 6.00 
3.75- 5. 3.00- 4.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, July 8— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: 
U.S. No. 1, 200-220.-14.50@15.50 
U.S. No. 1, 220-240, 14.00@15.25 
U.S. No. 2, 220-220. 14.50@ 15.25 
US.. No. 2, 220-240. 14.00@15.00 
U.S. No. 2, 240-270. 13.25@14.50 
U.S. No. 3, 200-220. 14.10@ 14.90 
U.S. No. 3, 220-240. 13.60@14.65 
U.S. No. 3, 240-270. 12.85@14.15 
U.S. No. 3, 270-300. 12.10@13.40 
U.S. No. 2-3, 270-300. 
U.S. No. 1-3, 180-200 13.50@ 15.10 
U.S. No. 1-3, 200-220 14.50@15.10 
U.S. No. 1-3, 220-240 14.00@ 14.85 
U.S. No. 1-3, 240-270 13.25@14.35 

SOWS: 
U.S. No. 1-3, 270-330 11.35@12.75 
U.S. No. 1-3, 330-400 10.25@11.75 
U.S. No. 1-3, 400-500 8.00@ 10.65 


Corn Belt hog receipts, 


as reported by the USDA: 


This Last Last 
week year 
est. actual actual 


July 2 43,000 63,000 21,000 
July 3 28,000 44,000 Hidy. 
July 4 Hol. 29,000 33,000 
July 6 85,000 71,000 57,000 
July 7 62,000 41,000 47,000 
July 8 55,000 44,000 53,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, July 
7 were as follows: 


CATTLE: wt. 
Steers, choice $27.00 @ 28.50 
Steers, good ....... 25.00 @ 27.00 


Heifers, gd. & ch. 25.00@28.50 
Cows, util. & com’l. 17.50@19.50 
Cows, can. & cut. . 15.00@17.50 
Bulls, util. & com’l. 20.50@22.75 


+. 29.00@31.00 
Calves, gd. & ch. .. 25.00@28.00 
BARROWS & GILTS: 
S. No. 1, 180/240. 15.25@16.25 
4 . 14.25@14.75 
- No. 3, 270/300. 13.50@13.75 
- No. 1-2, 180/200 14.75@16.00 
. No. 1-2, 200/220 15.75@ 16.00 
. No. 1-2, 220/240 15.75@16.10 
K 14.75 @ 15.25 
. No. 2-3, 240/270 14.50@ 15.00 
. No. 2-3, 270/300 13.75@ 14.50 
. No. 1-3, 180/240 14.75@15.75 
. 1-3, 240/270 14.75@15.25 
SOWS, U.S. No. 1-3: 
cies 12.50 @ 13.00 
yeaa se 11.25 @ 12.75 
‘senitubaid 9.50@11.50 


c 
i“) 
Z 
° 

¥ 
2 
8 
o 


ceacecaacad 
AARDARADDM 
zZ 
° 
e 
hd 


ae 
2 
Z 
° 


LAMBS: 
Choice & prime ... 
Good & choice .... 


22.50 @ 23.50 
20.00 @ 22.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, July 7 
were as follows: 


CATTLE: Cwt. 
Steer, choice ...... $26.90 @ 28.75 
Steers, good ....... 25.00 @ 27.00 


Heifers, gd. & ch. . 25.00@28.75 
Cows, util. & com’l. 18.50@20.50 
Cows, can. & cut .. 16.00@18.50 
Bulls, utility ...... 22.00 @ 24.00 
BARROWS & GILTS: 
U.S. No. 1-2, 200/220 16.00@ 16.50 
U.S. No. 1-2, 220/240 16.00@ 16.50 
U.S. No. 1-2, 180/200 16.00@16.50 
U.S. No. 1-3, 180/240 15.50@16.25 
U.S. No. 1-3, 240/270 15.00@15.75 


U.S. No. 1-3, 270/300 13.75@ 15.00 
SOWS, U.S. No. 1-3: 

265/300 lbs 12.00 @ 12.25 

300/550 Ibs. None qtd. 
LAMBS: 

SOD so inno dulntcs 24.00 only 

Good & choice .... 22.50@23.50 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, July 
7 were as follows: 


CATTLE: 
Steers, choice ..... $27.50@ 
Steers, good ages 
Heifers, gd. & c 25.00@ 
Cows, util. & uae 17.50@ 
Cows, can. & cut.. 15.50@ 
00@ 


- 29.50@33. 
- 25.00@29.50 
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15. 75@ 16.00 
No. 1-3, 220/240 15.50@16.00 
1-3, 240/270 14.75@15.50 
SOWS, U.S. No. 1-3: 


180/270 Ibs. ........ 12.75 @ 13.25 
270/330 Ibs. ........ 11.25 @ 13.25 
330/400 Ibs. ........ 10.75@ 12.00 
400/500 Ibs. ........ 9.75@ 11.00 

LAMBS: 

Good & choice .... 21.00@23.50 
Utility & good ..... 16.00 @ 21.00 
LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 


City on Tuesday, July 7 
were as follows: 


CATTLE: Cwt. 
Steer, prime ...... $28.75 @ 30.00 
Steers, choice ..... 26.50 @ 29.00 
Steers, good ...... 25.00 @ 27.00 
Heifers, choice 26.25 @ 27.50 
Heifers, good ..... 50 @ 26.50 


Bulls, cutter ..... 22.00 @ 23.50 
BARROWS & GILTS: 
-S. No. 1, 180/240. 15.25@16.25 
.» No. 2, 180/240. 15.25@15.75 
. No. 2, 240/270. 14.50@15.25 
. No. 3, 200/240. 15.25@15.50 
- No. 3, 240/270. 14.25@15.10 
- No. 3, 270/300. 13.00@14.00 
. No. 1-2, 180/240 15.25@15.75 
. No. 2-3, 200/240 15.25@15.50 
. No. 2-3, 240/270 14.25@15.25 
. No. 2-3, 270/300 13.50@14.25 
SOWS, U.S. No. 1-3: 
P. wee ees 117.5@ 12.50 
330/400 Ibs. ........ 10.50 @ 12.25 
Makes. 9.00 @ 10.50 


dacacacade 
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1 RE 22.25 @ 23.75 
Geen Oe 21.75 @ 22.50 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, July 7 
were as follows: 


CATTLE: Cut. 
Steers, choice ..... 27.00 @ 28.25 
Steers, good ...... 25.50 @ 27.00 
Heifers, gd. & ch 26.00 @ 27.00 
Heifers, stand. 23.00 @ 25.00 


Cows, util. & com’l. 17.00 @ 20.00 

Cows, can. & cut. .. 15.00@18.00 

Bulls, util. & com’l. 22.50@24.00 
VEALERS: 


Choice & prime ... 32.00@33.00 
Good & choice ..... 28.00 @31.00 
Calves, gd. & ch... 25.00@28.00 


BARROWS & GILTS: 
U.S. No. 1-3, 190/230 15.75@16.25 
U.S. No. 2-3, 200/240 15.50@15.75 
U.S. No. 2-3, 240/270 15.00@15.50 


SOWS, U.S. No. 1-3: 


300/400 Ibs. ........ 11.00 @ 12.00 

400/600 Ibs. ........ 10.00 @ 11.00 
LAMBS: 

Choice & prime .... 23.00@24.00 

Good & choice .... 22.00@23.50 


WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended July 4, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


Sheep & 

City or Area Cattle Calves Hogs Lambs 
Boston, New York City Area’ .... 11,956 10,292 39,410 37,299 
Baltimore, Philadelphia .......... 6,781 637 22,721 2,751 
Cincy., Cleve., Detroit, Indpls. .. 17,297 5,026 93,140 14,86 
Chicago Miah ahs stp is cn piecdoeacein 20,418 5,073 36,898 3,283 
St. Paul-Wis. Areas? ............. 27,119 12,689 81,145 8,538 
St. Louis Area? ...............-. 11,030 3,195 69,065 3,768 
Sioux City-So. Dakota‘ .......... 20,779 ais 67,182 12,737 
CES: OOP eee ks kos teen ds 35,603 141 68,510 11,966 
NE: SOE bic Vi nico octovauneiee 10,343 gee 29,193 rig 
Iowa-So. Minnesota® ............. 33,159 6,297 225,127 22,755 
Louisville, Evansville, Nashville, 

j |. eee ee 6,260 4,553 44,831 pa 
Georgia-Florida-Alabama Area? .. 5,338 3,064 19,905 
St. Joseph, Wichita, Okla. City .. 17,024 1,135 36,275 8,007 
Ft. Worth, Dallas, San Antonio .. 10,881 4,812 16,078 19,035 
Denver, Ogden, Salt Lake City .. 16,057 338 12,000 23,896 
Los Angeles, San Fran. Areas® .. 17,508 1,666 21,110 17,487 
Portland, Seattle, Spokane ...... 6,513 13,584 7 

Grand: Totals: iisscsis. css cscs. 274,066 59,208 896,174 194,264 

Totals same week 1958 ........ 240,004 60,667 696,105 172,454 


lIncludes Brooklyn, Newark and Jersev City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ‘Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 27 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
‘ STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 


1959 1958 1959 1958 1959 1958 1959 1958 


Toronto . $24.50 $23.01 $31.79 $27.99 $24.55 $31.00 $29.00+ $24.73 
Montreal . 24.80 23.70 29.10 26.55 24.85 31.05 29.75; 26.55 
Winnipeg ... 23.49 22.56 31.14 24.29 21.75 28.75  22.56+ 22.27 
Calgary ..... 22.55 21.60 28.60 25.85 20.62 27.78 22.90 21.80 
Edmonton . 22.40 21.00 29.50 24.00 21.10 28.55 17.50 20.50 
Lethbridge .. 22.00 21.50 25.00 25.00 20. 27.80 19.00 - 
Pr. Albert .. 21.50 20.50 27.50 23.75 20.50 27.00 20.60 23.25 
Moose Jaw .. 21.60 21.00 28.00 23.50 20.50 27.00 18.00 
Saskatoon ... 21.75 21.10 29.50 24.00 20.50 27.00 19.50 _ 
Regina ...... 21.50 20. 28.75 20.50 20.50 27.00 _ 

*Canadian government quality premium not included. +Spring lambs. 





SOUTHERN RECEIPTS 


Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga.; 
Dothan, Ala.; and Jacksonville, Fla., week ended July 4: 






Cattle Hogs Sheep 
Week ended July 4 ............0eeeeeee 1,300 250 9,00 
Week previous (six days) .. .. 1,700 450 14,00 
Corresponding week last year s eeee Send. 1,484 301 7,197 








CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended June 27: 


CATTLE 
Week Same 
ended week 
June 27 1958 
Western Canada... 18,333 18,891 
Eastern Canada.. 15,628 17,038 
OMA: i) s vesnanrn 33,961 35,929 
HOGS 
Western Canada.. 71,518 48,543 
Eastern Canada.. 65,666 44,214 
TORE aivee ties 137,184 92,757 
All hog carcasses 
oe ae pee 146,963 101,176 
EEP 


Western Canada.. 1,841 2,252 
Eastern Canada.. 3,551 4,365 
ro rears Spay 5,392 6,617 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 3: 
Cattle Calves Hogs Sheep 
Los Ang. ..3,502 502 1,234 102 
N. P’tland 2,000 300 2,000 3,000 
Stockton ..2,200 425 1,000 1,500 
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NEW YORK RECEIPTS 


Receipts of livestock at ) 


Jersey City and 41st st., 
New York market for the 
week ended July 4: 


Cattle Calves Hogs* Sheep 
Salable a 5 4 eee eee 
Total (incl. 
directs) ..2,450 201 15,421 3,774 
Prev. wk. 

Salable ... 98 5 

Total (incl. 

directs) ..1,914 238 19,669 2,241 
*Includes hogs at 3lst Street. 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
July 3, with comparisons: 


Cattle Hogs Sheep 
Week to 
date ....202,400 293,300 67,500 
Previous 
week 216,600 327,800 80,900 
e wk. 
1958 ....174,700 204,900 54,000 
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Marathon’s veal bacon package 


a: marvel 
in the market 


oi and rigid for easy, 
sate stacking 


_. ano package-piling 


shambles 







Your next bacon sale is made in the user’s kitchen. Zip-Seal, 
with its many convenience features, will bring her back 
looking for your quality brand. Ask your Man from 
Marathon about the Zip-Seal package and machine for your 
bacon program. Or write Marathon, A Division of American 
Can Company, Department 360, Menasha, Wis. In Canada: 
Marathon Packages Limited, 100 Sterling Road, Toronto 3. 


for packaging 
and ideas 
~~~ marathon 60 





Lightweight Stunner is easily operated with one hand. 


Model 412 Penetration Stun- 
ner. Retracting penetrator rod 
is shown in extended position. 


One-hand operation...with the 


New Remington Humane Stunner 


Powder-actuated retracting penetrator 
instrument stuns animals instantly, painlessly 
... economical to operate 


The new Remington Model 412 Humane 
Stunner is designed for easy, one-hand opera- 
tion—cartridge-powered for one-blow pene- 
tration stunning. This comnact, lightweight 
stunner can be loaded, positioned and dis- 
charged in seconds. It is ideal for use in nar- 
row knocking pens, restricted work areas 
and shackling fens. 

Stunning force is supplied by inexpensive 
22 caliber Remington Power Loads, color- 
coded for quick identification. Five different 
loads are available, giving exact power needed 


for stunning cattle, calves, sheep or hogs. 
No expensive compressors, air hose, electric 
wires or additional equipment needed. Posi- 
tive retracting penetrator will not lodge in 
the animal. There is no danger of tool or 
knocker being pulled into the pen. 

Light in weight, simple and safe to operate, 
the new Remington Humane Stunner re- 
quires little physical effort to use . . . permits 
knocker to maintain speed and accuracy. 

We'll gladly supply more information and 
can arrange a demonstration of the tool. 


Remington «x» 


REMINGTON 
“HANDLE-MODEL” 
HUMANE STUNNERS 


Alse available are the Rem- 
ington Models 411B and411C 
Humane Stunners. The 411B | 

has a piston-mounted knob | 

which stuns animals instant- i 

ly...without damage to hide 

or skull. The 411C has a re- | 

tracting penetrator, same as { 

412. Handle grip makes tool ] 

easy to hold and use. Driving | 

forceis supplied by Reming- 

ton Power Loads for depend- | 

able, single-blow stunning. | 








Name 

Company 
Address, 
City, 


HUMANE STUNNER 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


Please send more information about the new Remington 


Humane Stunners (). Please arrange a demonstration 0. 


Position 

















Oporator’s hauls. tho 


with new LeFiell 
FOOT-CONTROLLED | 
Elevating Platform 


Apress on the 
foot pedal sends 
operator UP IN 
6 SECONDS, or 
DOWN AT SPEED 
OF SAWING. 
Hands free for 
operation. 


PAYS FOR 

ITSELF 

with faster 

splitting, wash- 

ing, shrouding. 

with no reach— 

no stoop—no 

squat. For beef-on-the-rail or single 
rail systems. 


INCREASES EFFICIENCY 
Saves operator’s strength for better 
all-day performance. 


OUTSTANDING ADVANTAGES 


* No strain on splitter or equip- 
ment » SWINGING SAW BRACKET 
with rest bar, attached to platform 
assembly, MOVES UP AND DOWN 
WITH PLATFORM. 

* Mounts to floor. 

* Connects to plant air line. 

* No wiring, no motor, no 
pump to get out of order. 

* Stops at any level without slip- 
ping or DESCENDS QUICKLY, by 
use of AUXILIARY PULL BUTTONS on 
front cover panel. 

* Easy to clean. Slightly ele- 
vated; exposed areas galvanized; 
no scrubbing necessary on non-slip 
platform. (Also available in stain- 
less steel.) 

* Built to last. Heavy duty mate- 
rials; ball bearings for smooth UP 
and DOWN operation. 


NOW-Side-Moving Elevating Platform 
for beef dressing onaconveyor. Inquire. 


LEFIELL 


COMPANY 


1487P [lara NE ae Seon er 
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VIEW from backstage shows attentive audience as NLSMB specialist demonstrates various merchandising techniques. 


Meat Board Speakers Present Views on Fat in the Diet 


avoidance of meat and similar 

foods because of the type of fat 
which these foods contain “are cut- 
ting off their nose to spite their face,” 
according to Dr. F. A. Kummerow of 
the University of Illinois’ food tech- 
nology department, speaking at the 
36th annual meeting of the National 
Live Stock and Meat Board held re- 
cently in Chicago. 

“By removing this source of fat 
from the diet, we would also be re- 
moving our main source of protein,” 
the food chemist went on to say. 
“That the human body must have 
protein is an indisputable fact .. . 
Americans do not eat soybeans or 
other protein-rich legumes in suffi- 
cient amounts to replace animal pro- 
tein in their diet.” 

Anyone who stops eating foods of 
animal origin would find himself in 
a precarious health situation, Dr. 
Kummerow stated. First, there 
would be the danger of protein 
malnutrition with its consequent 
liver damage and increased suscepti- 
bility to infection. Then there would 
be the problem of too many calories 
taken into the diet from other kinds 
of fat and from sweet and starchy 
foods. 

The food chemist disagrees with 
the theory that Americans are con- 
suming more fat and are also having 
more heart attacks. The two facts 
would not necessarily be related, he 
observed. He said that although the 
American diet now contains about 
40 per cent fat, studies show th2 per- 


[rserees who recommend the 
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centage was the same 40 years ago. 
He said the so-called increased in- 
cidence of heart disease appears to 
be exaggerated. 

Dr. A. G. Hogan, the Meat Board’s 
research consultant, supported Dr. 
Kummerow’s theory by pointing to 
the findings of several investigators 
which throw some doubt on the 
widely publicized theory that fat in 
the diet leads to heart attacks. Dr. 
Hogan said that many authorities 
are now expressing the belief that 
too many people carrying around too 
much excess weight is the crux of 
the problem. 

“We are smothering ourselves in 
food,” he said. “One of the conse- 
quences is clogged arteries and heart 
attacks. According to this theory, it 
is not the kind or amount of fat 
that causes heart attacks. It is just 
too much of everything, too much 
food and too many calories.* And 
calories come from other food 
sources as well as fat, it must be 
remembered.” 

Dr. Hogan reported that some 
types of eczema in infants are pre- 
vented by including lard in the diet, 
and that research at the University 
of Texas medical branch has indica- 
ted that lard in the diet may lower 
the level of cholesterol in the blood 
(a high level of blood cholesterol is 
sometimes regarded by some re- 
searchers in the field as a forerunner 
of heart trouble). 

George M. Lewis, vice president 
of the American Meat Institute, ob- 
served that consumers in recent 


years have expressed a greater pref- 
erence for the leaner, tender cuts of 
meat, and a lesser desire for the fat- 
ter, “wastier” cuts that were once in 
the most desired category. 

“The result of these preferences is 
a trend toward the production of the 
kind of animals that furnish the 
more desirable quality of meats pre- 
ferred by most consumers,” he said. 
“Desirable meat characteristics can 
be developed through genetics and 
proper selection of breeding animals. 
It cannot be done by wishful think- 
ing or by hoping that the consumers 
will change their minds and prefer- 
ences.” 

Lewis cited the progress being 
made in the production of desirable 
meat animals because of increased 
“know-how” in genetics, nutrition, 
disease control and management and 
marketing practices. 

“In the case of hogs, for example, 
the modern meat type hog now rep- 
resents about one-fourth of our pork 
supply. This proportion is bound to 
increase because progressive hog 
farmers and feeders know it is 
profitable for them to produce and 
market the kind of hogs that yield 
more of the valuable cuts preferred 
by consumers.” 

Lewis, who went on to discuss fed- 
eral grading of carcasses and cuts, 
concluded with a report on the live- 
stock and meat outlook for the com- 
ing year. He predicted a 13 per cent 
increase in pork production and a 2 
per cent increase in the beef supply 
over the preceding year. He said 
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lamb production would be up slight- 
ly, but veal production would be 
down substantially once again. 
Citing figures of his own, Carl F. 
Neumann, secretary-general manag- 
er of the Meat Board, observed that 
enough meat is being produced this 
year to provide each person in this 
nation with 157.5 lbs. of beef, veal, 
pork and lamb. He said that meat 
production in 1959 has been estima- 
ted at 27,200,000,000 Ibs.—the second 


» highest on record. The top year was 


1956, with 28,000,000,000 Ibs. 

“Many people are preoccupied 
with meat in the grocery bill because 
this is a regular and essential part 
of their purchases; it comes to their 
attention more often, so they are 
more conscious of it,” Neumann said. 
“Our standard of living has moved 
up far and away ahead of any time 
in our history. What bothers many 
people in this country isn’t so much 
the high cost of living as the cost 
of high living.” 

Highlighting the National Live 
Stock and Meat Board meeting was 
the election of A. G. Pickett as 
chairman of the Board’s directorate. 
Pickett, who represents the Kansas 
Livestock Association, succeeds R. J. 
Riddell, National Livestock Ex- 
change representative on the direc- 
torate, who became vice chairman. 

Mark Knoop of the American Na- 
tional Cattlemen’s Association and 
Carl F. Neumann, Chicago, were re- 
elected treasurer and secretary-gen- 
eral manager, respectively. 

The National Independent Meat 
Packers Association became the 
newest member group on the direc- 
torate with the seating of its repre- 
sentative, Lloyd Needham of Sioux 
City, Ia. 

R. B. Davis of Chicago, who is re- 
tiring after 36 years as director of 
the Meat Board’s department of in- 
formation, was honored at a lunch- 
eon and was presented a plaque on 
behalf of the Reciprocal Meat Con- 





R. B. DAVIS (left), who is retiring from 
National Live Stock and Meat Board, 
is presented plaque by Prof. William 
Loeffel, University of Nebraska, act- 
ing for Reciprocal Meat Conference. 


ference, an organization of meat 
scientists and teachers. 

More than 400 representatives of 
all segments of the livestock and 
meat industry from 38 states attend- 
ed the two-day meeting at Chicago’s 
Morrison Hotel. Demonstrations 
were presented to highlight the 
Meat Board’s nationwide program of 
research, information and ,education. 

Centering around the theme of 
“Creating New Outlets for Meat,” 
the demonstrations served to point 
out the wide range of the Board’s 
program in promoting meat, includ- 
ing such outlets as exhibits, college 
activities, scientific research, tele- 
vision, films, recipes, radio programs, 
meat publications, the press and na- 
tionwide cooking schools. 

The demonstrations were climaxed 
by a _ taste-tempting “parade of 
foods” in which more than a dozen 
mouth-watering meat and lard deli- 
cacies were flashed before a large— 
and hungry—audience via mirrors to 
the accompaniment of music. After- 
ward, everyone recessed for lunch. 





AMIF Bulletin Summarizes 
Cured Meat Color Facts 


A comprehensive summarization of 
information on cured meat color and 
color fixation that has been developed 
up to date is provided in “The Pig. 
ment of Cured Meats,” American 
Meat Institute Foundation Bulletin 
No. 41, written by Dr. J. B. Fox, jr, 
associate biochemist in the AMIF. 

Producton of the pink color in 
cured meat by use of nitrate asa 
source of nitrite for a curing agent 
probably originated in and certainly 
has been common practice since the 
middle ages. Research through the 
years has provided considerable in- 
formation regarding meat color and 
color fixation, but some aspects of the 
processes involved still are not fully 
understood. This is particularly true 
of deviations in the color of fresh 
meat and of off-colors in cured meats, 

Dr. Fox’s discussion deals with the 
chemistry of meat pigments and with 
the changes that take place during 
curing. While this discussion is ona 
semi-technical plane, every effort has 
been made to handle it in a manner 
that will be comprehensible to all 
who are interested in the subject. 

As Dr. Fox points out, much re- 
mains to be learned about the cured 
meat pigment. Variations in depth of 
color and deviations such as “black- 
ening,” “spotting,” and nitrite “green- 
ing” still are not fully understood 
and solution of such problems can be 
brought about only by adequate 
study of the processes that are in- 
volved. The chemistry of meat color 
has received considerable attention 
at AMIF and study continues. 


Poage Gets Humane Award 


Rep. W. R. Poage (D-Tex.), au- 
thor of the humane slaughter law 
enacted by Congress last year, re- 
ceived the Albert Schweitzer Med- 
al of 1959 for his efforts from the 
Animal Welfare Institute. 








Boneless Beef 


and 


Beef Cuts 


804 Callowhill St. 
MArket 7-0744 





ATTENTION 
SAUSAGE MANUFACTURERS 


We specialize in Government Inspected 


Brokers inquiries invited 


SEABOARD BONELESS BEEF CO. 
Philadelphia, Pa. 











U. S. Govt. Inspected 
Meats and Meat Products 


Boneless Beef and Portion Cuts 
MIDTOWN WHOLESALE MEATS, ING. 


900 W. Girard Ave. 
Philadelphia 23, Pa. 


Distributors and Brokers Inquiries Invited 


Specialize in 


POplar 3-7400 
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2x.) au- Gebhardt Series 100 
hter law Controlled Refrigeration Systems 
year, Te- 
er Med- : : 
from the Performance guaranteed as listed below when installed and 
operated according to instructions: 
@ Provides any required temper- @ Produces an average relative 
nak SAVE J ature as low as 28°... humidity of 80 to 90%. 
° @ No blowing—furnishes steady, @ Needs only minimum mainte- 
uniform gentle circulation. nance. 
$1.50 PER HEAD ON CATTLE © Washes air free from bacteria and molds. 
Only Gebhardt'’s Gives You All Four— 
70¢ PER HEAD ON HOGS 1. Controlled Humidity 3. Controlled Circulation 
2. Controlled Temperature 4. Air Purification 
uts Get a factory-performance guarantee! 
Our engineering department will work with you or your architect in laying out , 


your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


, ING, 





}-7400 
Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET % MILWAUKEE 9, WISCONSIN 
en 
¥ 11, 1997 TELEPHONE: FLAGSTONE 2-2800 t 
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Job Growing Bigger, FDA 
Head Gets New Assistant 


The Food and Drug Administra- 
tion has announced the establish- 
ment of a new position of assistant 
to the commissioner for regulations 
making. J. Kenneth Kirk, presently 
head of FDA’s Boston district, will 
be transferred to the new post. 

FDA Commissioner George P. 
Larrick said that the new position 
has become necessary because of 
the increasing volume and complex- 
ity of regulations required in the 
administration of the Federal Food, 


Drug and Cosmetic Act. Subjects 
covered include food _ standards; 
safe tolerances for pesticides and 
food additives; safety clearance of 
new drugs; certification of insulin, 
antibiotics and coal-tar colors, and 
interpretative regulations under the 
general provisions of the law. 

Kirk will advise the commissioner 
and the deputy commissioner and 
will act for them in discussions with 
industry and consumer representa- 
tives on proposed regulations. He 
also will coordinate the regulation 
making activities of FDA’s scien- 
tific divisions. 





YING THE BEST 
THE RIGHT PRICE 


Seventeen Radio 
Equipped Experts 





Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want . 
more, but you can’t buy better carcass beef . . 


sorH 129 


- you can pay 
* anywhere! 


AND TREIFE 





o Fs 





JERRY KOZNEY 


PHONE 2-3661 . . 
JAMES NEEDHAM 


. ASK FOR 
DON DENNIS 








Sioux Ciry Mressep seer, inc. 


SIOUX CITY, IOWA 
U. S. Gov't. Inspected Establishment No. 857 


1911 Warrington Road 
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Flashes ¢ 
supplier 


WALLERSTEIN CO.: This § 
has announced the completion ¢ 
new general office and administ 
tion building at Mariners : 
Staten Island, N. Y., location of} 
company’s principal manufactur 
plant and laboratory. 


BALTIMORE SPICE CO.: Groj 
has been broken for a new plant 
be located in Garrison, Md., 
miles northwest of Baltimore. 4 
new building will house the g 
eral office, plant, laboratories { 
warehouse. RaLpH A. Brunv, | 
ecutive vice president, reported | 
company expects to occupy its fi 
facilities in December. 4 


J & E HALL, LTD.: This M 
treal, Que., firm has been nan 
exclusive parts depot in Canada’ 
Fuller rotary booster compress 
made by Freezing Equipments: Salk 
Inc., York, Pa. The company } 
maintain a complete stock of pag 
in its Montreal warehouse, to @ 
pedite service to customers. bs 


MILES CHEMICAL CO.: Th 
formation of this new company has 
been announced by Miles Labora- 
tories, Elkhart, Ind. The new fim 
consolidates Sumner Chemical Co, 
Zeeland, Mich.; Takamine Labora- 
tory division, Clifton, N. J., and 
Citric Acid production, Elkhart 
Howarp F. Roperick has been named 
president of the new company. 


DORSEY CORP.: Purchase o 
Dorsey Trailers, Elba, Ala., by this 
New York City firm has been an- 
nounced. New officers of Dorsey 
Trailers are president, J. V. WricHt, 
executive vice president, T. K. Dor- 
SEY; vice president in charge o 
sales, H. Horton F ick; secretary- 
treasurer, GEORGE COLLIER; vice 
president in charge of manufactur- 
ing, R. A. SEWELL, and vice president 
in charge of engineering, N. M 
NorMan. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: The appointment of 
Howarp F. West as manager, ad- 
vertising and sales promotion, for 
this San Francisco firm has beet 
announced by Jack L. Davuss, di- 
rector of market planning. 


E. I. Du PONT De NEMOURS & 
CO., INC.: A second plant for the 
manufacture of Mylar polyester film 
is being constructed in Florence, 
S. C. The plant will employ about 
500 persons when production reaches 
capacity in 1961. 
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EVER WONDER HOW 


J. and TO MAKE PEOPLE EAT MORE JELLIED MEAT 
en named : 
pany, Flavor and Appearance are Basic to Customer Appeal . . . 
chase of and Jellied Meat Sales! 
., by. this 
been an- 
f Dorsey Swift’s Superclear Gelatin is made specifically to protect the flavor = 
'. WRIGHT, - 1: ’ - : —w epee ease 
KK Dew. and appearance of jellied meats. Superclear’s sparkling clarity < o 
charge of makes jellied meats look and taste like “good eating.” 
secretary- 
TER; vice And there’s even more advantage to Swift’s Superclear — 
areal Superclear has high strength . . . you use less of it. Each lot of 
, N. Superclear is tested for uniformity . .. you can depend on it batch 
to batch, season to season. 

_ PROD- 
ntment : Ask about a trial order. See for yourself what Swift’s Superclear 

r, ad- 
ae for can do for the customer appeal of your jellied meats. 
has_ been ; 
avis, di- SWIFT & COMPANY, Gelatin Department, 1215 Harrison 

Ave., Kearny, New Jersey. 

OURS & 
it for the : ear 
ester films § Swift's Super cl 
Florence, tomer appea Superclear helps protect the flavor and 
loy about puts cus too! appearance that builds customer con- 
yn reaches in canned ham, fidence and buying habit. 
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LY 11, 195? 


It’s just about that easy! For nothing matches the smooth, trouble-free perform 
of cellophane on high-speed wrapping machines. First of all, it has crispness, ! 
and rigidity —won’t droop or collapse like other films. Second, it’s static-free. 1 


it heat seals neatly, quickly and securely (yet opens easily for the consumef). 


that’s not all. Cellophane always remains sparkling and transparent —never 
on contact with grease. Remember, too, AVISCO DSB permits the cont 


AMERICAN VISCOSE CORPORAT 
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xing AVISCO CELLOPHANE 


woisture escape needed to minimize sliming and mold, and has the characteristic 


I temaining flat and smooth. Result—better product appearance to help you 
crease sales. We offer a complete service to assist you and demonstrate how AVISCO 
elophane, plain or printed, will answer your requirements better and more econom- 
‘ally than any other packaging material. Phone or write us for an appointment with 

tf representative or a selected cellophane converter specializing in your field. 


ILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA 
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Carolina Council Educates on Meaty Animal Values 


BEEF CUTS used in demonstrations were discussed by (left to right) B. R. 
Smith, president of the South Carolina Livestock Council; Tom Bruce, local 
auction market operator; C. O. Hinsdale, executive vice president, Balentine 
Packing Co. and general chairman; R. C. Edwards, president, Clemson College, 
and W. M. Mahony, district supervisor of vocational agriculture teachers. 


A FAST-MOVING, three-hour 
program covering market grading of 
live cattle and hogs, plus carcass 
displays of the types of beef and pork 


Wheeler, head of the animal hus- 
bandry department, Clemson Col- 
lege, encouraged farmers to produce 
more of the meat type animals which 


About half of the meat consum 
in South Carolina is produced wit 
are in demand at present. 
the state, declared Dr. Wheeler, Tip 
local packer will buy locally if hp 
can get the meat he needs in suff. 
cient quantities, Hinsdale stated. The 
entire livestock industry accounts 
for $100,000,000 of the annual income 
of the people of the state. 

Dr. Wheeler directed a program 
that included grade demonstrations 
for market hogs and beef cattle and 
showed animals that top the market 
as well as the lower grades. Some of 
the animals were slaughtered anda 
Clemson College specialist explained 
differences in the graded carcasses, 

The state’s farmers have made 
considerable progress in producing 
meat type animals, observed B, R 
Smith, council president. Part of 
this has come about as the result 
of the meat type hog demonstrations 
sponsored by his group, he claimed, 

D. V. Feaster, president of » 
South Carolina Livestock Produc 
Association, asked for more supp at ‘ 
for scientific studies to determ 
feed costs for the purpose of finis 
ing cattle in the state. 


consumers prefer, was presented 
recently at Greenville to a crowd 
of livestock producers, market oper- 
ators, meat packers and retailers 
of the Piedmont section of South 
Carolina by the South Carolina 
Livestock Council. 

“Twenty Years of Progress with 
Livestock in South Carolina” was 
the theme of the presentations and 
demonstration. Everyone had a 
chance to sample what the speakers 
were talking about as meaty type 
meat, barbecued in the Southern 
manner, was served to them. 

The rapid growth in importance 
of livestock as an income source (it 
has increased seven-fold in the past 
20 years), stimulated the formation 
of the council which was organized 
two years ago to promote the live- 
stock and meat industry, from pro- 
ducing through marketing, process- 
ing and retailing. 

The chairman of the Greenville yt 
meeting was C. O. Hinsdale, execu- —_— By 
tive vice president, Balentine Pack- CARCASS DEMONSTRATIONS illustrating consumer preferences in pork 
ing Co., Greenville. Hinsdale and the presented by D. H. Kropf, assistant animal husbandman at Clemson Col age: 
program chairman, Dr. R. F. The best carcass of the four chosen is being analyzed carefully by 


: == gy WESTERN BUYERS | 


HOG ORDER BUYERS EXCLUSIVELY Ne 
LIVESTOCK BUYERS 


W. E. (Walley) Farron 
Phone: Cypress 4-2411 


Earl Martin 
ALGONA, IOWA 


HESS-LINE CO. 
WE BUY HOGS IN THE HEART OF THE CORN 8! 


Indianapolis Stock Yards ° Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 10 OFFICES TO SERVE YOU 

















Geo. Hess 
R. O. (Pete) Line 
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H hog scald does 
the best job? 


KOCH recommends 
OLD BALDY 


The hog scald that cuts 
dehairing time — saves 
labor! Old Baldy mixed 
with scalding water loosens 
hog hair faster, so it comes 
out roots and all. You 
get better looking dressed 
hogs, a cleaner kill room 
and a money-back guar- 
antee for complete 
satisfaction. 


Trial offer... 100 Ib. drum 19c Ib., FOB K. C. 


Dept. NP-3 
2520 Holmes St 
Kansas City 8, Missouri 


Victor 2-3788 


2200 items for the meat and food industries 





Check these advantages of 


Rartudg-Pak 


y NO STRINGS TO BOTHER WITH 


y LINKS ARE UNIFORM IN LENGTH 
— AIDS IN WEIGHT MAKING 


y HELPS MEET HIGH PRODUCTION 
QUOTAS WITH GREATER EFFICIENCY 








( HIGH OUTPUT 


METROPOLITAN 
ag £0) .@ BF De od 51 O) DOL ON BS 


DRUM LINKER 


wow THE LARGEST 


. MANUFACTURERS OF 
®. DICED SWEET PICKLES 


NEW VERSATILE 
PAN LINKER 


For full information 
see your Kartridg-Pak 
Representative 





Rartridg-Pake SAUSAGE STRIPPER 


strips links completely. 
No rehandling. 
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Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 


Ed. Auge Packing Co., San Antonio, Tex. 
Boston $ Co., Boston, Mass. 








L. S. Briggs Inc., Washington, D.C. 
Broadway Meat Packers, Jonesboro, Arkansas 
Bryan Bros., West Point, Miss. 
Lovis Burk, Inc., Philadelphia, Pa. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Cudahy Packing Co., Wichita, Kans. 
Dallas City Packing Co., Dallas, Tex. 
David Davies, inc., Columbus, Ohio 
Duquoin Packing Co., Duquoin, ill. 
C. A. Durr Packing Co., Utica, N. Y. 
Eckert Packing Co., Defiance, Ohio 


Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 


Wm. Focke’s Sens Co., Dayton, Ohie 


$.R. Gerber Sausage Co., Buffalo, N. Y. 


Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 


King Packing Co., Nampa, idaho 
A. Koegel & Co., Flint, Mich. 
Lewis Bros., Portland, Oreg. 


Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 


M&M Packing Co., Dublin, Ga. 


Nevhoff Bros. Packing Co., Dallas, Texas 
New England Provision Co., Boston, Mass. 


Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Bernard S. Pincus, Philadelphia, Pa. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C. H. Rice Co., Bangor, Maine 
J. M. Schneider Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, $. C. 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber-Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Taiyo Co., Japan 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Albert Lea, Minn. 
Wilson & Co., Cedar Rapids, lowa 
Wilson & Co., Okiahoma City, Okla. 
Wilson & Co., Scranton, Pa. 
Wilson & Co., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 
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Serving More and More 
Leading Sausage Makers 














Hickory Hill Meat Packers, Tampa, Fla. 


Hoffman Packing Co., Los Angeles, Calif. 
Geo, A. Hormel Co., Austin, Minn. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Geo. A. Hormel Co., Freemont, Neb. 
Hudson Packing Co., Jersey City, N. J. 
Hygrade Food Products Corp., Detroit, Mich. 
Hygrade Food Products Corp., Newark, N. J. 











































Models for almost every size of 


The NEW BUFFALO CONVERTE 


It reduces cutting time up to 50%... it lowers operating and labor 
costs substantially...it produces a finer textured product of higher yield. 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting convert 
thereby eliminating grinding and saving additional time. Write or call 
us or see your Buffalo representative today about the X-Series Con 
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Jer Named President of 
io Packer Association 


Rosert W. SANDER, vice president 
of The E. Kahn’s Sons Co., Cincin- 
nati, was elected 
president of the 
Ohio Association 
of Meat Packers 
at the group’s 
annual meeting 
inColumbus. 
Sander has been 
associated with 
Kahn’s for the 
past 20 years, 
since 1952 in the 
capacity of vice 
president in charge of pork opera- 
tions for the organization. 

Other new officers of the associa- 
tion are: vice president, H. B. 
Huntincton, Scioto Provision Co., 
Newark; secretary, Grorce Bucny, 
The Chas. G. Buchy Packing Co., 
Greenville, and treasurer, GrorcE F. 
Scumipt, The J. Fred Schmidt Pack- 
ing Co., Columbus. Jack WaLpock, 
115 Scott st., Sandusky, is executive 
secretary of OAMP. 

A resolution putting the associa- 
tion on record as opposed to govern- 
ment grading of any meat was 
passed unanimously at the annual 
meeting. The Ohio group is believed 
to be the first state association that 
has gone on record in regard to the 
controversial question. 

The Ohio Association of Meat 
Packers represents approximately 
100 packers throughout the state. 
Its primary role is the development 
of better and more efficient methods 
affecting the slaughter, manufacture 
and distribution of meat products in 
the state of Ohio. 





R. W. SANDER 


The Meat Trail... 


JOBS 


The Holiday Food Co., a division of 
Swift & Company, Chicago, has 
completed ne- 
gotiations for the 
plant of Missouri 
Farmers Asso- 
ciation, Inc., at 
Union, Mo., H. E. 
Witson, Swift 
vice president, 
announce d. 
Steps are being 
taken to make 
building altera- 
tions and install 
required equipment so operations 
may be started within the near 
future. The facility will replace a 
building leased by Swift at Van 
Buren, Ark., which recently was de- 
stroyed by fire. Manager of the plant 
will be A. I. VELANDER, who has been 
with Swift since 1932. The plant 
will be used for the manufacture 
of frozen food items, including Salis- 
bury steak with mashed potatoes 
and peas. 


A. |. VELANDER 


The Rath Packing Co., Waterloo, - 


Ia., has announced the promotion of 
JAMEs F., McDaniEeL, to division man- 
ager for the southeast No. 1 and 2 
divisions in the Waterloo office and 
the advancement of Rosert F. Licu- 
TENAUER to area sales manager of the 
Minneapolis division. McDaniel pre- 
viously was assigned to a sales terri- 
tory in El Paso, Tex., and Lich- 
tenauer was large account salesman 
in the Minneapolis-St. Paul area. 


JosEPH J. MILLER has been named 
superintendent of the Swift & 
Company meat packing plant at 
North Portland, Ore., N. L. Drxe, 


GENERAL OFFICE of Krey Packing Co., St. Louis, now is housed in new quar- 
lets (above) at 3607 N. Florissant. Building, acquired from brewing company 
several months ago, has approximately 13,000 sq. ft. of office space on two 

and also provides more than 8,000 sq. ft. of garage area. Move in- 
volved more than 100 Krey staff members. Executive and sales offices, adver- 
lising, credit, provisions and purchasing departments are under one roof. 
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manager, announced. He succeeds 
T. O. Water, who has been trans- 
ferred to the general superinten- 
dent’s office in Chicago. Miller be- 
gan his career with Swift in 1934 
as a standards checker at Chicago. 
Since 1957, he had been assistant 
superintendent at St. Louis Inde- 
pendent Packing Co., a division of 
Swift, at St. Louis, Mo. Waller, who 
joined Swift in 1928, had been su- 
perintendent at North Portland 
since 1955. 


A. L. Funk of Houston, Tex., a 
veteran of 32 years in the meat 
packing industry, has rejoined Neu- 
hoff Brothers Packers, Inc., Dallas, 
Tex., as division manager. He pre- 
viously was associated with Neuhoff 
Brothers from 1939 to 1944. Funk 
helped organize and has been serv- 
ing as the chief executive of the 
Houston Independent Meat Packers 
Association. 


The general advertising and gen- 
eral sales promotion departments of 
Canada Packers, Ltd., Toronto, have 
been integrated into a single division 
headed by J. F. Dampsy, with F. H. 
IRWIN as his assistant. Dampsy has 
served as general advertising man- 
ager for the company for about a 
year and a half. Irwin worked in 
sales promotion and advertising at 
the Edmonton, Alta., plant of Can- 
ada Packers before his appointment 
as assistant general advertising and 
sales promotion manager. 


TRAILMARKS 


Queen City Meats, Inc., a new 
corporation formed by Ray ScHLACH- 
TER, has purchased the plant of 
the former Tepe Sausage Co. at 1136 
Straight st., Cincinnati, from RaLpx 
J. Tere. The “Queen City” brand 
name of the Tepe concern also was 
included in the purchase. The 
“Tepe” name and formulas had been 
sold earlier to another firm. WILLIAM 
Mutts, formerly with Tepe, has 
been named superintendent of the 
new operation. Ray Schlachter also 
owns Edwin J. Schlachter Meat Co. 
of Covington, O. 


A new $500,000 building is being 
constructed in Austin, Minn., to 
house the Hormel Institute, H. H. 
Corey, chairman of The Hormel 
Foundation, has announced. The 
new building will double the floor 
space now occupied by the Institute 
and will make possible the continua- 
tion and expansion of the Institute’s 
research in fats and oils and their 
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SOME CAMERA TRAILWORK 





““FRANK-ING” PRIVILEGE extended by Armour and Company, Chicago, to all 
at annual picnic and frolic of National Press Club in Washington, D. C., was 
enjoyed by newspapermen, their families and guest Congressmen alike. Ar- 
mour provided 1,000 Ibs. of frankfurters for the June 14 event, which was 
biggest picnic ever staged by National Press Club. Congressional team won 
traditional softball game against Press Club players, then all replenished their 
energies with franks. Shown in photo (I. to r.) are: Rep. Don Magnuson (D- 
Wash.) and son; Senator Eugene J. McCarthy (D-Minn.); Senator Henry M. 
Jackson (D-Wash.); William H. Lawrence of New York Times Washington bu- 
reau; Rep. Robert H. Michel (R-Ill.) and Rep. Samuel L. Devine (R-Ohio). 


“PROFESSIONAL MANAGER” award 
of Society for Advancement of Man- 
agement is received by Howard R. 
Medici (left), president of Visking Co., 
Chicago, division of Union Carbide 
Corp., from Charles Waindl, president 
of SAM Chicago chapter. Waindl said 
Medici was chosen for annual award 
because his ‘‘significant contributions 
to the field of scientific management 
represent managerial talent of the 
highest order.’’ Medici joined Visking 
as sales manager in 1929. He be- 
came a vice president of the casing 
organization during 1933, a di- 
rector in 1942, executive vice presi- 
dent in 1952 and president in 1955. 
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GOLDEN WEDDING anniversary ¥§ 
celebrated June 16 by Albert B, Mie 
dle, senior vice president of The} 
Schluderberg-T. J. Kurdle Co., Baik 
more, and Mrs. Kurdle, shown ¢ 
during reception in their home. ! 
dle married Miss Pearl Potter in 1 
They are parents of Thomas J, 
grandparents of Joseph, Albert 
Patricia. Kurdle entered the meg 
dustry nearly 60 years ago as a 
boy, working in a meat stall thatwa 
one of the operations of his fain, 
Thomas J., who founded T. J. Kt 
Co. in 1880. The firm was con 
dated with Wm. Schluderberg & Son 
Co. in 1920, and Albert Kurdle be 
came treasurer. He was elected senior 
vice president of Esskay during 199). 


TESTIMONIAL DINNER tendered by Meat and Poultry Purveyors Associatior, 
Inc., New York City, at New York Athletic Club honored six members for serving 
more than 50 years in meat industry. Five of honored guests are shown behind 
sons now in meat business. Standing (I. to r.) are: Isidor Frank, Washingiot 
Beef Co., Inc.; Isidor $. Schweitzer, Nathan Schweitzer & Co., Inc.; William 
Berliner, Berliner & Marx; Edward Seh, who has retired from meat industy 
upon completion of 51 years with Gotham Hotel Supply Co., division of Wilsot 
& Co., Inc., and Benjamin Lowenstein, J. Lowenstein & Son, Inc. The sixth hor 
ored member, William McKinley, McKinley Meat and Poultry Corp., was visiting 
in lreland so is not shown in photo. With the exception of Seh, the veterans; 
each over 70 years of age, still are active in the industry. Seated (I. to r.) alt 
Herbert P. and Benjamin L. Frank; Nathan Schweitzer, jr., nephew of Isidd 
Schweitzer; Herbert Berliner; Edward Seh, jr., now with Knickerbocker 

Inc., and Alfred Lowenstein. Richard M. Greenebaum, first vice president 
association, presided, and Peter H. Petersen was toastmaster. Harry L. 
nick, secretary of National Association of Hotel and Restaurant Meat ® 
veyors, was guest speaker at the dinner honoring the industry vete' 
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role in general health. Half the cost 
of the sti#ucture is being provided 
by the National Institutes of Health, 
part by the U. S. Public Health 
Service and the balance by the 
University of Minnesota through a 
contribution made by The Hormel 
Foundation. 


Fire caused damage estimated at 
$150,000 to the plant of Kingan 
division, Hygrade Food Products 
Corp., at 4820 Everett ave. in the 
Vernon district of Los Angeles. 


Vancouver Fancy Sausage is 
erecting a $25,000 addition to its 
plant in Vancouver, B. C. 


The William Focke’s Sons Co., 
Dayton, O., purchased Wilmington 
Livestock Sales Co., Wilmington, O., 
for $28,500 at public auction. How- 
ARD and Kirk Timmons, the former 
owners, will remain as managers. 

Gissel Packing Co., Inc., Hunting- 
ton, W. Va., is one of few meat pack- 
ing companies headed by a woman, 
the Huntington Advertiser noted in 
a recent feature story devoted to the 
firm. The president, Mrs. Pavia 
DirrricH GissEL, learned the meat 
business in her native Germany and 
is the third generation of her family 
to be in the industry. She was 
married to Roman E. GIssEL, a na- 
tive of Russia, in 1910 in Philadel- 
phia where he was in the meat busi- 
ness. He joined Fesenmeier Packing 
Co. in Huntington in 1918. The 
couple founded Gissel Packing Co. 
in 1920 with room to slaughter one 
hog and one steer a day. The firm 
now slaughters 400 hogs and 100 
cattle a week and manufactures 
sausage and other meat products 
under the “Roman” brand name. 
Mrs. Gissel has been president since 
her husband’s death in 1950. Other 
officers are: ALFREDA GILLES CLos- 
TERMAN, secretary and treasurer; 
Kart H. GisseEx, vice president and 


purchasing agent; HerBert L. GIssEL, 
president and foreman of the slaugh- 
terhouse; WALTER O. GISSEL, vice 
president and foreman of building 
and maintenance, and EprrH GIssEL 
Lewis and Apa GIssEL PANGLE, both 
vice presidents. 


A citation was presented to ABE 
Cooper, president of Bernard S. Pin- 
cus Co., Philadelphia, by the Phila- 
delphia Fellowship Commission in 
recognition of his efforts as leader 
of the meat industry division in be- 
half of the group’s 1959 membership 
enrollment drive. 


The Rath Packing Co. now is 
manufacturing sausage in San Fran- 








MODERN PRODUCTION techniques 
are explained by Donald S$. MacKen- 
zie (left), director of American Meat 
Institute department of packinghouse 
practice, to visitor German B. Aranez, 
production manager of Aguinaldo 
Development Corp., Manila, P. |. Ara- 
nez' firm, now in lumber business, is 
making 18-month study of U. S. meat 
industry preparatory to entering pork 
packing field. Meat packing tech- 
niques are not fully developed in 
the Philippine Islands, Aranez said. 


cisco. K. B. ScHREINER, Bay Arg 
manager, announced that a sausag 
department has been added to th 
Rath branch plant at 334 Townsenj 
st. In charge of the sausage oper. 
tion is W. M. Maxon, who has been 
transferred from Rath’s Seattle 
branch where he was assistant fae. 
tory foreman. Mahon joined th 
Rath organization in San Antonio 
Tex., in 1956. Rath sausage sold ip 
the Bay Area previously was pm. 
duced in the main plant at Waterloo, 
Ia. Rath has maintained a brand 
plant in San Francisco since 19%, 
The facility also processes hams ani 
other smoked meat products ani 
slices bacon. 


Frank Lone of Buffalo, Wyo., has 
been elected president of the Wyo- 
ming Beef Council. 


Hersert Huy, director of in- 
dustrial relations for Canada Pack- 
ers, Ltd., Toronto, has been elected 
president of the Personnel Associa- 
tion of Toronto. 


DEATHS 


Joun F. Mortey, a former head 
sheep buyer for Armour and Com- 
pany in Chicago, died recently in 
Kansas City. He had been a live 
stock dealer in Kansas City in te 
cent years. 


Apam A. CRIDDLE, sales manager 
for S. S. Logan Packing Co., Hunt- 
ington, W. Va., died of a heart at- 
tack. 


Ear W. Bryant, 72, retited 
branch manager for Manchester 
Rendering Co., Manchester, N. H, 
died recently in Concord, N. H. 


GreorcE MacKenzie Bri, 93, @ 
former chief engineer for Swift t 
Company in Chicago, died recently 
in Poughkeepsie, N. Y. He was 2 
consulting engineer in Chicago and 
New York City after leaving Swift 
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CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


———— 
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MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 
The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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CLASSIFIED ADVERTISING 





Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘*Posi- 
tion Wanted,"’ special rate; i 

words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
f per line. Displayed, 


verti 7 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 





Classified Advertisements Will Be Inserted IN ADVANCE 
Over a Blind Box Number. PLEASE REMIT WITH ORDER 
POSITION WANTED HELP WANTED 





SUPERINTENDENT or SUPERVISORY FORE- 
MAN: Full line of practical experience with 
pork kill, beef and pork boning. All types of 
rendering, curing, smoking, processing, hides, 
refrigeration, maintenance, department layout, 
personnel training. Quality, quantity cost con- 
scious. Excellent references furnished. W-294, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SALESMAN: Experienced in selling meat provi- 
sions and offal. Wishes to represent reliable 
house on commission basis. W-279, THE NA- 
TIONAL —— 527 Madison Ave., New 
York 22, N 


SUPERVISORY POSITION WANTED: 30 years’ 
practical experience in all packinghouse opera- 
tions. Available in 30 days. References. W-303, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


HELP WANTED 


PLANT MANAGERS REQUIRED FOR 
SCOTLAND AND NORTHERN IRELAND 
Old established group of companies requires 
Plant Managers for two factories pr 











EXECUTIVE SALESMAN 

MAN WANTED: With broad knowledge of pack- 
ing industry with special emphasis on meat mer- 
chandising. Ideal position for a creative, ener- 
getic salesman who wants to get the most out of 
his efforts. Please enclose photograph, experi- 
ence and salary desired in first letter. All re- 
plies are strictly confidential. This is an Ohio 
corporation W-289, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


PACKAGING FOREMAN: To supervise wiener 
and cold meat packing line. Knowledge of Flex- 
vac 6-9, 6-12 machine, package machinery over- 
wrap slicing machines and ty-peelers desirable. 
Must be able organizer with good technical 
knowledge and personnel relations. W-266, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill 








ACCOUNTANT: Well established mid-west pack- 
er is seeking experienced man with accounting 
and financial background for expanding corpo- 
rate staff. Position has top management possi. 
bilities. College graduate with accounting major, 
25 to 35. Resume should include salary, history 
and requirements. Replies confidential. W-270, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





secondary meat products and lly rome Com- 
pletely modern methods 
Operations include canning, quick-freeaing, sau- 
sage making, edible and inedible rendering; also 
manufacture of pet foods and livestock feeds. 
Irish factory processing 500 tons per week; Scot- 
tish factory 250 tons per week and 





COST ACCOUNTANT: With experience in food 
industry to control costs, methods and proce- 
dures, wanted by progressive food mannufacturer 
in large midwestern city. Write Box W-297, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Til. 





Applicants should have good academic back- 
ground and practical supervisory experience. 
Thorough knowledge of meat packing and pro- 
cessing methods is essential. 

Removal expenses reimbursed on _ satisfactory 
completion of 12-month trial period. Fully paid 
pension plan and excellent opportunities for 
advancement. 

Write Box No. W-302, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10. Ill. for 
salary and other information, sending full out- 
line of education, experience, marital status and 
age with first letter. 





PLANT MANAGER 


PLANT MANAGER:-Would you recognize a good 
position as plant manager of an established, 
really progressive packing company? We are 
looking for a “LIVE WIRE” who knows pork 
operations from the kill floor through cutting, 
curing, smoking, bacon slicing etc., and who 
knows costs and can keep them in line, also, 
yields and labor relations. This is the offer of a 
Sood job at a good salary. ARE YOU THE MAN? 
If so, reoly to Box #W-301. THE NATIONAL 
oy IONER, 527 Madison Ave., New York 22, 





SALESMAN WANTED 

Here is additional income for the right man. Sell 
our famous sausage binders to your trade. They 
are proven profit-makers for your customers 
wherever used. We still have some excellent 
territories available. Write us for particulars 
concerning our liberal commission plan. 

RALPH ETTLINGER & SONS 
346 West Kinzie St., Chicago 10, Il. 


CURING FOREMAN 


MEDIUM SIZED: Indiana packer needs curing 
foreman. Must know processing and yields. This 
is a good permanent opportunity for the right 
man. Answers will be treated confidentially. 
Send resume of past experience and qualifica- 
tions. W-304, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 


SALES 

Our modern $600,000.00 food additive plant is 
tow under construction. We will be interested 
in securing the services of a few additional, top- 
flight men to join our sales organization. Only 
high-caliber men considered. Must have good 
teferences. Liberal salary and bonus. 

KADISON LABORATORIES, Inc. 
"3 West Root St., Chicago 9, Il. 











SALESMAN: Wanted for hind quarter fabrica- 
tion in New York city. State expeience and sal- 
ary desired. All replies confidential. Good 
opportunity for right person. W-295, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





LAMB and VEAL SALESMAN: Wanted. State 
experience and salary desired. All replies confi- 
dential. Good opportunity for right man. W-296, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SUPERVISORY POSITION: Must have technical 
and practical knowledge of full line government 
inspected packinghouse operations. Prefer man 
35 to 45 years of age, must be sober and able 
to get along with people. Growing gun in 
southeast. Good opportunity for right 
W-305, THE NATIONAL PROVISIONER, 15 -W W. 
Huron St., Chicago 10, Ml 


EXPERIENCED: Supervisor and foreman for 
curing and smoking departments. Write giving 
background, experience and salary expected. 
BLUE BIRD FOOD PRODUCTS CO., 834 North 
Second St., Philadelphia 23, Pa. 


WANTED: Retired plant superintendent. Needed 
in advisory capacity to help son of owner. W-306, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


DISTRIBUTORS WANTED: To sell famous brand 
Solingen packinghouse and butcher knives, steels 
ete. Exclusive territories. Exceptional profits. W- 
29, THE NATIONAL ie mapas 527 Madison 
Ave., New York 22, N. 


HOTEL SUPPLY SALESMAN: Wanted, with fol- 
lowing. Excellent opportunity for ambitious 
young man to advance quicklv. Generous allow- 
ances and commission. Mr. Boles, 1132 W. Ful- 
ton St., Chicago, Ill., Phone Seeley 3-1111. 


TENDERIZER SALESMEN: To handle wonderful 
new type instant meat tenderizer. Prefer men 
who handle other products for meat industry. 
Excellent commission. W-298, THE NATIONAL 
ee 527 Madison Ave., New York 22, 


. 




















MANAGER: Top-flight seasoned ited 


BARLIANTS 


WEEKLY SPECIALS 





We te bis eee et ee 
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ice prices quoted F.O.B. ships 


pace shipments at 
s 
ping points. 
Current General Offerings 
Sausage & Bacon 


2183—PRESTO AUTOMAT CUTTER: Mdl. 7400, 350 
Ib. cap., w/side unloader & extra knives__$7, 950.00 
2042—FROZEN MEAT PRESS: Lebo, with 3” dia. 
a a te ag gat 

2176—BA w 

2163—AIR ye ise "SMOKEHOUSE Cp CABINET: 
Fy sane steel, heating 16/2" x8"6""' x72” 
to top of rail heating ie A ig smoke 
erator, CONWON, 60. n incense .00 

204|—-SAUSAGE NSABINET COOKER: stainless steel, 
double compartment OA. 15’ x II’ x 8’ high with 
sprayers, stainless steel double Pont aise 1,350.00 

2079--STU UFFER: Buffalo 10007 cap., exceptional 
Wb CORN oi 6 ncn kittens 

er ag TUFFER: Globe 200% capacity, with valves 

lb Biniaa, on nck nee 

17H RINDER: Buffalo #66-B, 25 H.P. ete ee 
LEE EEE TN OA NTE 

218 ORINDER: Anco #762A, 7%” plates, 20 HP. 
explosion proof mtr., Herringbone gear drive, 
excellent condition 

1610—MIXER: Buffalo 75, stainless shell, 
capacity, 15 HP. motor 

nH mek Buffalo #2, 400 Ib. capacity, jacketed, 
3 


FARE SND gS op Ya CSD ATES Sepp a? 00 
89—SILENT CUTTER: Buffalo #50, 30 HP.__$850.00 
3I90—SILENT CUTTER: Buffalo mdl. 238-8, recondi- 
tioned. Good operating condition_____--_- $495.00 
2192—-PATTYMAKERS: (2) Hollymatic mdi. 754, 
w/plates for 2 & 6 oz. patties______-- ea. $750.00 
2I91LFAT CUBER: Buffalo. wreetes ORAS $350.00 
2058—PICKLE PUMP: Griffiths Big Boy____-_--- $200.00 

a oS ayy HAM PRESS: Taine #963, % HP. 
for 4” or 4/2” soetre ES ESATO, 00 


iy pant : (220) Anco #964, stainless steel, 
27”, complete with springs_..-ea. $13.75 

21t0“LOAk Tous: 1300) Globe Hoy #66-S, stain- 
less 10x434""x454” <9 es price__ea. $5.00 
2 LOAF PANS: (1300) Best & Donovan, — 
steel, 6# cap., A-I condition__..-------- a. $2.50 


Rendering & Lard 


a Age rn | — “Red Lion", A-I condi- 
tion, rebuilt & nteed 400.00 

gt S"HYDRAULIC! “PRESS: Globe 500 ton, with 

A-| condition 

2 HYDRAULIC PRESS: Anco 7 ton cap., stainless 
steel newly relined cylinder, new qasket____$900.00 

2157—LARD VOTATOR: Girdler eel 91W6914, ex- 
cellent condition -_....-..---------- i ested 

aed an goer Pigg > mdi. 


w/5 leav 100# pre: 
2I36—-LARD FILTER? PRESS: Sperry size 24, type 
31 plates, closed delivery, bottom feed, too dis- 
charge, extra filter clothes, —' rebuilt. _ 00 
2072—HAMMERMILL: plettery ty B-3, 12” 
throat opening. 25 HP. mtr. fg I yr. ide st, 300.00 
2188—HASHER-WASHER: Anco, |4 x | throat 
opening, 7'/” Hasher with 30” dio. x 10’ long 
CHIIGUE WONG ah inking $850.00 


Miscellaneous 


2135—PACKAGE BOILER: Cyclotherm, 35 HP. 1254 
WP, A.S.M.E., oil fired, with = controls, qauges, 
fittings, etc., Fove’ less than I y 00 
2052—WALK-IN FREEZER: All tahatieas steel, port- 
oot, 14’x10’x? high, 8” thick, with Brunner 5 HP. 
n Compressor, excellent condition____$2,850.00 
IT BELLY ROLLER: Globe ee w/single 22” 

x 36” roller. qalv. slat conv., 2 HP._..._.-- . 
1790—BAND SAW: Jones-Superior, i dia. wheel, 
4\" Nay d Lt cf wide stainless steel stationary table. 

2 HP. $275. 
IM STEAK MACHINE: apand # 148, ' HP. mtr.. 
w/standard zippe knives 35.00 
2095—SEMI-LIVE RKIDS. P1301 30” x 60” x 10”, wood 

& metal band decks, 8” RTRB a. $9.50 





Watch for announcements of the most im- 
portant complete liquidations in the history 
of the Meat Packing Industry. 











for small Chicago area meat packer breaking 
eattle for chain-store and purveyor accounts. 
Must be able to take charge of full operation in- 
cluding sales. Salary open. W-275, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SALES ROUTE SUPERVISOR: To work directly 
Wder sales on peddler truck operation 
of sausage. and smoked meats in Iowa, with min- 
guarantee and commission on your 7 route 
division of 21 route operation. State experience 
= ay agertinent information in letter to Box 
THE NATIONAL PROVISIONER, 15 W. 

} St., Chicago 10, Ill. 





THE NATIONAL PROVISIONER, JULY 11, 1959 





WORKING FOREMAN: For federally inspected 
house in eastern area. Excellent opportunity as 
expansion program is in epg Send full = 
including salary expected Box W-257. 
NATIONAL of aac be Madison Premnas 
New York 22, N. Y 


Continued on page 70 











All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 
1631 $. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 





CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


EQUIPMENT FOR SALE 


MISCELLANEOUS 





AMMONIA FINN CURLS WANTED. 8 or 9 foot 
lengths. Please contact Nat Romanoff at 441 
West 13th Street, New York 14, N. Y. or phone 
Watkins 9-8700. 





WANTED TO BUY: One refrigerated truck with 
back and side door access. EW-308, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WANTED: Steam driven ammonia compressor 100 
tons. Also 200 to 300 ton unit. 20 Ibs. suction 
pressure, 150 Ibs. steam pressure. Late model 
only considered. Wire or write advising size, 
make, age and location. Will also consider same 
capacity synchronous electric drive. Reply to Box 
EW-307, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


EQUIPMENT FOR SALE 
ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 


All Mode's, Rebuilt, Guaranteed 








* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


BATTLE CREEK “Continuous Flow” bacon 
wrapping machine. Model 201 A, Serial #2087, 
includes change parts for pliofilm, 4% years old. 
Change in style of package reason for disposi- 
tion. FS-299, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





FOR SALE: 1-Class 41 National Cash Register 
analysis machine. Used 3 years for sales analysis 
in beef and sausage plant. Performed satisfac- 
torily until we outgrew it. Cast $2,640 new. For 
sale reasonable. Write to Box FS-287, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ml. 





FOR SALE: 1%-2 ton International truck, model 
A 162, fully refrigerated cold plates, etc. $2500.00 
One meat grinder—66B—25 H.P. Motor, $550.00. 
One used silent cutter, 250 capacity—$850.00. 
Madison Packing Co., Burton Q. Neesvig, 308 W. 
Dayton St., Madison, Wisc. 


PLANTS FOR SALE 


PACKING PLANT 
Federal Inspected. Can use man with more 
working capital. Will sell one-half interest. Es- 
tablished 45 years. Capable of 50,000 lbs. daily 
plus sausage department. Actual plant value 
$750,000. Write or phone us for details. 
FRED C. LANG 
ALLSTATE BUSINESS EXCHANGE 
338 Avenue H Affton 25, Missouri 


WHOLESALE BEEF & PROVISION BUSINESS. 
Located in northwestern Pennsylvania. Present 
volume 80/100 cattle per week (steers and cows) 
plus provisions. Buildings, equipment, trucks 
and coolers in good condition. Moderately priced 
for right party. Financing can be arranged for 
qualified buyer. FS-264, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


FOR SALE: Modern one-story food processing 
building, fully equipped. Sacrifice for $45,000. 
For brochure write to NORMAN GASKILL, Rte. 
#40, Elmer, New Jersey. 

















“CRYOVAC” VACUUM SEALING MACHINE, 
model 6212. Used only 3 months, paid $795, 
price $395 F.O.B. Miami, Florida. Robert Jimin- 
ez, 1483 N. W. 7th Ave., Miami, Florida. 


SLAUGHTERHOUSE: Metropolitan area. Sacri- 
fice. Terrific proposition. Very low cash or lease 
with all equipment to responsible people. Key 
Business Exchange, 19 E. Sunrise Highway, Lin- 





KOLD HOLD Truck Refrigeration plates. In ex- 
cellent condition. Four 30% x 120, 2% thick, 
$138.00 each. Two 30% x 58, 2% thick, $75.00 
each. Albert Packing Co., Washington, Penn- 
sylvania. 





hurst, N. J. Phone Turner 4-2275. 


SLAUGHTERHOUSE: Brooklyn, New York City. 
Fully equipped, government inspected. 16,000 
souare feet. 6 coolers, offices, Adaptable for 
allied lines. Please contact LEON’I. KAVEY, 102 
Westchester Ave., Port Chester, N. Y 





PORK CRACKLINGS WANTED: Made : 
kettle rendered lard. Cracklings only fron 
draulic press. Burton Hill, c/o Hill Packinj 
Topeka, Kansas. 





WANTED: Reliable, consistent packer 

trailer load dressed bologna bulls weekly 
give bank guarantee. W-309, THE NATI 
PROVISIONER, 15 W. Huron St., Chicago 





PACKING PLANT 
Federal Inspected. Can use man with } 
working capital. Will sell one-half inte! 
tablished 45 years. Capable of 50,000 Ibs,” 
plus sausage department. Actual plant ¥ 
$750,000. Write or phone us for details. 
FRED C. LANG : 
ALLSTATE BUSINESS EXCHANGE | 
238 Avenue H Affton 25, 


, 





EXCLUSIVE SAUSAGE 
CONSULTING SERVICE 
WILLIAM J. (BILL) MANNING 


TELEPHONE ~ 
HARRISON 4-5778 


HOG @® CATTLE ® § 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent @ Order Buyer 


SISTER LAKES 
MICHIGAN 





Broker @ Counsellor @ Exporter @ 


SAMI S. SVENDSEN 


407 SO. DEARBORN ST., CHICAGO § 





THERE’S 
MORE 


ete 
IN 
PORK/BACON 
OPERATIONS 


wits WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week or if 


you buy bellies, 


it could be worth from 


%¢ to 1%¢ per pound to you. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, 


Executive Vice- 


President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 





ee 


PROTECTIVE SHIELD | 


UNITED 
STATES 
COLD 
STORAGE 


KANSAS CITY so 


[Inited States | 
old Storage | 


orporation 


THE NATIONAL PROVISIONER, JULY 1 
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